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FOREWORD 


N compiling this book of recipes we have had the bene- 
| fit of the skill and experience of one of the foremost 
dietetic experts of America. We believe that the 
medical man, dietitian, the nutrition worker and the nurse 
will find these recipes a great help in their work and they 
will assist them in giving their patients a highly nutritive 
diet which they will like and not tire of. Some of the 
recipes specify Dryco or special Dry Milk in place of 
liquid milk. 

Dryco has been used for many years by infant feeding 
specialists in their difficult feeding cases and its success 
in that direction has been startling. Babies who have 
difficulty in digesting other forms of milk gain on Dryco. 
Prematures are successfully fed with Dryco and many 
institutions use it for these difficult feeding cases. 


The reason our product has been so successfully used 
in feeding infants is that it is so easily assimilated. The 
percentage of available nutrition is very high. In figuring 
the dietetic requirements on a caloric basis one must not 
lose sight of the fact that it is the calories utilized instead 
of the calories ingested that count. For example, babies 
gain as well on 40 calories per pound weight per day with 
Dryco as with 50 calories of liquid milk. Therefore, a 
diet having a given number of calories of Dryco will give 
better results than with the same number of calories of 


liquid milk. 


Another important fact is that 97% of the nitrogen in 
Dryco is assimilated. This is of great importance in feed- 
ing the ill and one of the features that has made Dryco 
valuable in feeding tubercular patients. 


In a long series of carefully conducted tests recently 
made with groups of school children it was found that 
the group getting a glass of Dryco a day showed gains 
beyond those given in the standard weight charts and 
tables. 


These recipes, because of their high caloric value and 
ease of digestion, are designed to be of help in the dieto- 
therapy of (1) patients requiring a liquid or a soft diet, 
(2) patients suffering from tuberculosis or malnutrition, 
(3) patients having nephritis; and their character is such 
that they are equally valuable in the diet of the growing 
child. We hope their number and variety and their care- 
ful classification and calculation will make them of service 
to the doctor, the dietitian and the nurse. We believe that 
Dryco, too, will be of service as a product highly desirable 
from the standpoints of nutrition, assimilation, sanitation 
and convenience as it may be stored and kept in safety 
for a considerable period of time and is, therefore, always 
available in good condition. This is not the case with 
liquid milk. 

THe Dry Mixx Co. 
New York, March 1, 1926. ~ 


ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


GENERAL INFORMATION REGARDING FOODSTUFFS 
AND FOOD VALUES 


Foods can be generally classified into nutritive and non- 
nutritive, the former of which are chiefly organic, the latter 
inorganic substances. 


Atwater and other authorities group the nutritive foods into 
four classifications: 


A. PROTEIN—Which is a term comprising all nitrogenous 
substances either of animal or vegetable origin. 


B. CARBOHYDRATES—Which comprise a large number 
of compounds, such as sugar, starch, cellulose, all of which are 
chiefly derived from the vegetable kingdom. They are also 
present in small amounts in milk, meat and fish. 


C. FAT—This includes the total ether extract of dry sub- 
stances of both plant and animal origin. 


D. MINERAL MATTER—This contains the ash, or salts, 
such as calcium, phosphorus, chlorine, sulphur, potassium, iron, 
etc. In this mineral matter some of the vitamins are also found. 


VITAMINS 


Vitamins, since their discovery in the last decade, have 
assumed a vast importance as nutritive elements of great value. 
They are sometimes called accessory food substances and cannot 
be analyzed chemically. The only way the vitamin content of 
foods can be determined is through nutrition tests on animals. 


Vitamins are divided into four general groups, namely: 


Vitamins A, B, C and D. 


Vitamin A, sometimes called Fat Soluble A, is that vitamin 
contained in a number of foods such as the fats in milk, animal 
fats and other similar substances. The absence of this vitamin 
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shows itself in characteristic eye diseases such as Xerophthalmia. 


Vitamin B, sometimes called Water Soluble B, is divided 
into two groups, viz., the antipellagra vitamin and the anti- 
neuritic vitamin. 


Vitamin C is often called the antiscorbutic vitamin and the 
absence of this vitamin leads to the development of scurvy. 


Vitamin D is sometimes called the antirachitic vitamin, and 
the absence of this vitamin leads to the development of rickets. 


Conversely, the giving of these various vitamins cures the 
various diseases which their absence causes. 


METHOD OF DETERMINING FOOD VALUES 


You will notice in this diet book that the food values of the 
various recipes is given in calories which is the unit of heat 
and represents the amount of heat necessary to raise one kilogram 
of water from 0° to 1° C. This is sometimes called the large 
calorie and is the one used in determining the caloric or food 
value of foods. For the basis of calculation, the caloric value 
of food usually given is that used by Rubner, and is as follows: 


LT \gram™protem tee 
WA eee Blatt ee 
1 “ carbohydrate 


The following table gives a list of some of the more impor- 
tant or widely used foods and their vitamin value: 
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VITAMINS IN FOODS 


A|B/]C/;D B}C|D 
Bread, (Water)...... ? | * | =] = | Tomato (Raw or 
(Milk)... .. BP (re (a CO hts Canned) onan ++ | ++ [+++ 

¢ Whole Wheat Beans, Kidney....... + [+++] © 

(Water) eon fee + itt) ele INAV ed cates + [t+ * 
Bread, Whole Wheat We ENGL oe raeinene ++) ++) ++ 

(Milk) a ie A eR ++) 4+] 2 | +] Beets {Roots)......... sped Ga Eh 
Barley (Whole)... .. | * | **] = Beets (Greens)....... pels? 
Corn, Yellow... .. Ht). Cabbage, Raw.......] ++ | ## | +++ 

Eh ape ee eee hed ome Se Canned... anal che 
Rye, Cracked....... ba | aa ls “ Cooked 
Wheat, Whole....... SAH [res] 18 Brichyc rota ony: 5. [Era |? 

Se Brane cose nc + | +t] - Carrottene ene teat et) ++ | + 
Rivera: seas ys ++) ++) + | + | Cauliflower. ....... [tte] + 
hidneyss. cae se: soy ++ | ++) + | + | Dandelion Greens... ..|**+|+*) + | * 
Brainerscaae e sioe ee: Heh eer | Watercress:n.-......s ttt! # [t+] ty 
Hleatiars.c ssw « a + |++) + | + ll Lettuce (Garden)..... ++ | ++ [+++] + 
PiMatats cee tras te Ara ete = Ontonsaaiice iis. nents Ge | (io fhe 

FOUR OCs, t= SEES ce ae li Parshipie sce. ee Sal eal Bar? 
Cod-Liver Oil........ +++] = | = | ++] Peas, Fresh.......... ++ | ++ [ttt] + 
Milk, Fresh, (Unpas- Potato (Boiled)...... Sarl Foal 2 

teurized)......... +++) ++ | ty [Hv Sweet Potato. ........ Sl leona oad 
Milk, Condensed..... +44) ++ | ty | tv | Spinach (Cooked)... ..|+++/+++] + 

“  Evaporated.....|*++/ ++] ? Squash ee sae pea (| Pa 

«Dried, (Whole) . +44) ++) ty ITH PSo.c aces ata et el 

a8 Skimmed se Nee + | tt] ty AP DIeS ine guise ersis vate + | ++) ++ 
Buttermilk. ....... + [t+] +y Bananas: ea.neu sss. “al (oat esas 

POA cre rctaises hea sted Ht] ++ | ty (Srapessneutaee ducer +) t+] + 
Butteroninn. 105 - cle tot? om | = | Fy] Grapefruit... ........ oo ee er 
Cheese (Whole Milk) |**| ? | * Lemon Juice........ + | ++ |+e+ 

CESias 0 teen re tee +++) + | =| * | Orange Juice......... + | ++ | +44) 
Blmands'\; ents ssen - eer | Pineapple (Raw or 
Coconutes. «fees eens eee enor le Ganned) sachs este ++) +4 | +4 
Hickory Nuts........ al Ui za (a Raspberries (Raw or 
Peantes: hoes on ares Be] Nena Pe Canned) ants ccas eee) ee 
NVGInUtSic rece ence xy iced Bes Peaches (Raw or 

Ganned) 4a ny heal Mae 

*—Contains the Vitamin ?—doubt as to presence or relative 

+*—Good source of the Vitamin. amount. 


#++_excellent source of the Vitamin ‘ : ; ; ' 
—no appreciable amount of the — Evidence lacking or insufficient. 
Vitamin. v—variable. 


Reproduced by permission, Bureau of Investigation, American Medical 
Association, 1928. 
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ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


The following weight chart will be of value in checking up 
weight. Large weight charts to hang on walls, giving the same 
information, will be furnished upon request. 


AVERAGE HEIGHTS AND WEIGHTS OF CHILDREN 
FROM BIRTH TO 16 YEARS 


BoYs GIRLS BOYS GIRLS 
Aver. Aver. Aver. Aver. Aver. Aver. Aver. Aver. 
height weight height weight - : height weight height weight 
(in.) (lbs.) (in.) (lbs.) (in.) (lbs.) (in.) (Ibs.) 


Under 1 month ..... 
1 mo., under 2 
2 mo., under 3 
3 mo., under 4 
4 mo., under 5 
5 mo., under 6 
6 mo., under 7 
7 mo., under 8 


9% 20% 85% 8 mo., under9 . 
10% 21% 10% 9 mo., under 10 
125% 238% 11% 10 mo., under 11 . 
14%, 24 13 11 mo., under 12 
15% 424% 14% lyear . 
16% 25% 15% 2 years 
17% 26% =$16% 3 years 
18% 26% 17% 4 years 


DRYCO, the safe and highly nutritious: milk, will help you in 
getting your patients to normal weight 


BOYS GIRLS 
'S 8 9 10 88 (2 13 1415 (6 Ht 5 67 6 8.8 Ao UT $2613) (4. 18-18 
(in) yrs yrs vee yrs yrs yrs yrs yrs yrs yrs yrs yrs (In) yrs yrs yrs yrs yrs yrs yrs yrs yrs yrs yrs yrs 


33 | 33 a 
34 | 34 


45 | 45 | 45 


Tables as prepared by Dr. Bird T. Baldwin and Prof. Thomas D. Wood, 
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REFERENCES 
Note: Measurements are level unless otherwise indicated. 
T _.......... lablespoon Da Somener aes . Protein 
as aera a ao Teaspoon | ean piettie SE PY ea Fat 
(igen eet. . Sale Cup CHO. .............Carbohydrate 
(iq ut) ilairerl Sed ie Sven Grams Gal pet wees eee Calories 
Pete nae Few grains eos Edible portion 


All recipes are for two servings unless otherwise stated. 


Dryco, “1:8” means using 8 level tablespoonfuls of Dryco 
(1 oz.) to the cup of 7 ounces of water. 


The best way to mix Dryco is to use hot water, about 155° F. 
To make a smooth paste, an egg beater or electric mixer will help. 
Then add balance of water, either hot or cold. 


NOTE 


The nutritional requirements of the growing child are well 
taken care of in the diets herein given. Children, especially 
those undernourished, usually require a variety of tempting 
dishes. Most of the recipes given answer those requirements and 
the nurse or mother may readily find those which the child 
relishes. Tests made with groups of school children have shown 
that Dryco is an important factor in bringing the underweight 
child to normal. No other food or form of milk gives such re- 
sults. A reprint, “Dry Milk for School Service,” and standard 
weight charts, will be mailed upon request. 
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STIMULATING, NUTRITIOUS, REFRESHING DRINKS 


NUTRITIOUS 


CAFE AU LAIT 


34 c Coffee (strong) 34 c Dryco (1-8) 
2 t sugar (or to suit taste) 


Add the coffee to Dryco. This may be served hot or cold. 
If it is tc be served cold, the sugar should be added to hot coffee 
to dissolve it. 


COFFEE MILK SHAKE 


14 c Coffee (strong) 1 T Sugar 
1 c Dryco (1-4) ¥% inch stick cinnamon 
A speck of salt 


Dissolve sugar and salt in coffee, add cinnamon, cool. Re- 
move cinnamon, add milk. Beat vigorously or shake well. Serve 
very cold. 


MEXICAN CHOCOLATE 


2 T Chocolate Paste 1 c Dryco (1-8) 
4 c Coffee 2 inch stick cinnamon 


Add milk and coffee to chocolate paste. Heat with cinnamon. 
Remove cinnamon just before serving. Serve hot. 


1 T 40% cream whipped may be served on top if desired thus 
adding 4.5 gms fat and 40 calories. 


CHOCOLATE PASTE 


3 squares Grated Chocolate 
24 c Sugar 1 t vanilla 
Y% c water 1% t salt 


Melt chocolate over hot water, add sugar, salt and hot water. 
Cook to a smooth, creamy consistency, add vanilla. 
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CHOCOLATE MILK SHAKE 
2 T Chocolate Paste 1% ec Dryco (1-8) 


Combine chocolate paste and milk by beating vigorously or 
shaking well. This may be served either as Hot Chocolate or 
cold as Chocolate Milk Shake. 


HOT CHOCOLATE (Same as Chocolate Milk Shake) 


CHOCOLATE EGG NOG 


2 T Chocolate Paste 1 Egg 
1% e Dryco (1-8) 
Beat ege until lemon color. Stir in Chocolate Paste. Add 
milk, beat vigorously. Serve cold. 


ORANGE FIZ 
1 Egg Yolk 1% ec Dryco (1:8) 
4 c Orange Juice 1 t sugar 


A speck of salt 


Beat egg yolk, add sugar and salt. Add orange juice and 
mix well. Add milk—beat vigorously or shake well. Serve cold. 


ORANGE EGG PUNCH 


1 egg 4 c Orange juice 
2 t sugar 1 c Dryco (1:8) 
A speck of salt 
Beat egg yolk, add sugar and salt. Add orange juice and mix 


well. Add milk and fold in stiffly beaten egg white. Serve ice 
cold. 


BLUEBERRY EGG NOG 


1 egg 14 c Blueberry juice 
1 t sugar 1 c Dryco (1-8) 
1% t lemon juice 
Beat egg, add sugar and lemon juice. Mix well, add Dryco, 
then blueberry juice slowly. Shake well. Serve ice cold. 
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PEACH EGG PUNCH 


1 egg yolk 1 medium sized peach 
1 T sugar 1 c Dryco 
A speck of salt 


Strain peach pulp, add sugar. Beat egg yolk to which salt 
has been added; combine the mixture and mix well. Add Dryco, 
beat vigorously. Serve cold. 


HAPPY LIZA 


1 egg 14 ¢ grape juice 
1 t sugar speck salt 
1c Dryco (1-8) Y% t lemon juice 


Beat egg, add sugar, salt and lemon juice, and mix well. 


Add milk then grape juice slowly. Beat vigorously. Serve 
cold. 


Note: The egg may be separated and the stiffly beaten whites 
folded into the mixture last. This is the more attractive way 
of serving egg drinks but the froth of the egg white is very 
often nauseating to the patient. 


STRAWBERRY MILK SHAKE 


1 C Dryco (1-8) 1% c strawberry juice 
Ym t sugar Y% t lemon juice 
Dissolve sugar in lemon and strawberry juice, add slowly to 
milk. Shake well or beat vigorously. Serve ice cold. 


RASPBERRY MILK SHAKE 


1c Dryco (1-8) 1 t sugar 
Y% c raspberry juice 14, t lime juice 


Dissolve sugar in lime and raspberry juice, add slowly to 
milk. Shake well. Serve ice cold. 


GINGER MILK SHAKE 
34 c Dryco (1-8) 34 c ginger ale 


Combine the two, serve at once. 
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REFRESHING DRINKS 


RASPBERRY, CURRANT AND MINT PUNCH 


VY c raspberry juice 2 T sugar 
Ym c¢ currant juice VY c water 
4 mint leaves 


Dissolve sugar in boiling water. Cool, combine with fruit 
juices. Bruise mint leaves and let stand in punch until ready to 
serve. Serve ice cold. 


ORIENTAL PUNCH 


1 T lemon juice 1 c water 
2 T orange juice 1 inch stick cinnamon 
14 c cherry juice 1 clove 
1 t lime juice 1 t Canton ginger 
2 T sugar 


Heat sugar, water, cinnamon, clove and ginger. Cool, com- 
bine with fruit juices. Serve ice cold. 


PINEAPPLE LEMONADE 


14 c pineapple juice 2 T sugar 
2 T lemon juice 1 c water 


Serve ice cold. 


Norte: If a less nutritious drink is desired, more water may 


be added. 


As a variation on the tray these may be served as “Frnit 
Soup.” Served cold in the cold soup cups with a rose leaf on 
top gives a very tempting dish. 


PINEAPPLE PUNCH 


Y% c orange juice 14, c grated pineapple 
4 c lemon juice 2 T sugar 
1% c water 


Dissolve sugar in boiling water. Cool, add to fruit juices. 
Serve ice cold. 
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CANTON GINGER PUNCH 


1144 c water 14 © orange juice 
2 T sugar 2 T lemon juice 
1 piece Canton ginger grated rind 14 orange 


Cut ginger in small pieces. Cook with water, sugar and rind 
of orange. Strain, cool and add to fruit juice. 
CARD PUNCH 
34 c Grape juice 34 c Ginger ale 
Combine just before serving. Serve with cracked ice or very 


cold. 
CHERRY PUNCH 


4 c cherry juice 2 T lemon juice 
14 ¢ apricot juice 34 c water 
14 c orange juice Canton ginger 

1 T sugar 


Cut ginger in small pieces. Cook with sugar and water. 
Cool, add to fruit juice. Serve ice cold. 


PINEAPPLE FROST (1 serving) ) 
1 T pineapple ice cream 14 C Dryco (1-8) 
Shake well. Serve immediately. (Heaping T should be used.) 
PINEAPPLE GINGER (1 serving) 
14 c ginger ale 1 T pineapple ice cream 
Whip with fork until well combined. Serve immediately. 
LEMON GINGER (J -erving) 
14 c Ginger ale 1 heaping T Lemon Sherbet 
Whip together with fork. Serve at once. 
ORANGE SPARKLE (4 servings) 


3 oranges 1 pt. charged water 
1 T sugar juice 1 lemon 
1 c water mint (optional) 


Peel rind of 2 oranges thinly and let simmer in sugar and 
water for 5 minutes. Cool, strain into orange and lemon juice, 
chill thoroughly, and just before serving add charged water. 
Serve in tall glasses, garnishing each service with a sprig of mint. 
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GINGER MINT PUNCH 


1 lemon ginger ale | bottle 
1 orange 1 level T sugar 


essence of mint (mint extract—obtained by placing the carefully 
washed mint leaves in 2 T of cold water and allowing to boil 
a few minutes. Crush, strain and cool). 


Strain orange and lemon juice. Add sugar. When dissolved 
add ginger ale and the amount of mint essence desired. Serve 
at once. 


MINT SANGAREE (1 serving) 


charged water 2 t lemon juice 
1 T grape juice 2 or 3 springs mint 
1 t sugar 
Crush sprigs of mint with sugar. Put into glass half filled with 


cracked ice. Add grape juice and lemon. Fill glass with charged 
water. 


GRAPE RICKEY (3 servings) 


Juice of 3 limes 1 pt. sparkling water 
2 T sugar 14 c grape juice 


Strain juice of limes, add sugar and grape juice. Add sparkl- 
ing water just before serving. 


MINT PUNCH (3 servings) 


3 T sugar juice of 4 lemons 
1 pt. water mint leaf-essence 


Boil sugar and water. When cool add strained juice of lemons 
and as much of the essence from steeped mint leaves as desired. 
The juice of 1 or 2 oranges may be added. 
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GRUELS 


Directions 


Cook in double boiler 1 hr. Strain and season as desired. 
Serve hot. 


RICE GRUEL 
2 T raw washed rice 2 t sugar 
14% ¢ Dryco (1-8) few grains salt 


VARIATIONS: 


1 to 2 t beef juice 
1 to 2 T fruit juice 


1 T egg yolk 
1 T grape juice 
1 T Cream 
OATMEAL GRUEL (1 serving) 
Oatmeal (raw) 2 T 1 c Dryco (1-8) 


CREAM OF WHEAT 


Cream of Wheat (raw) 2 T 14% ¢ Dryco (1-8) 
OATMEAL CAUDLE 
1 T Oatmeal (raw) Cook oatmeal in 1% c water 1% hr. 


rl Cook raisins in water % hr. Purée, combine 
2 ¢ water with oatmeal, butter, sugar, nutmeg. Serve 


4 © raisins hot or cold. 
Y% t butter few grains salt 
1 t sugar nutmeg 
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ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


CREAM SOUPS 


Note: All of these cream soups may have the flavor em- 
phasized by cooking a few slices of onion or a bit of chopped 
green pepper in the white sauce and removing them before com- 
bining with the vegetable. With the exception of spinach and 
tomato, a few grains of celery salt may be helpful, if one is sure 
to use pure celery salt. 


CREAM OF CELERY SOUP 


GMS. Ve F CHO CAL 


Celery (1 c cooked) eccceccscce 100 =1.0 3.0 
White Sauce: 
Drvcou(L :S)rlec 2e 240 10.0 4.0 14.0 
PIOUT cry Glee oer er eee i Oe ea 9.0 
BOCe bowl jack ee 18 15.0 
Ser E I Gs eee ee eee 


12.0 19.0 26.0 323 


Cook and purée celery. Make white sauce using the water in 
which the celery was cooked to mix with Dryco. Combine and 
heat. Serve. Celery salt may be added. 


CREAM OF SPINACH SOUP 


GMS. le F cHO CAL 


Spinach Cooked Yo wnneeecsessesun 100 2.0 2.0 
White Sauce: 
IDrycomClcc tek. eee 240 100 4.0 14.0 
Hour tol ee ee 9.0 
Butters 568 anes ee 18 15.0 
Sale i er tee eer ‘ 


13.0 19.0 23.0 323 


Wash spinach thoroughly. Cook in water that clings to leaves. 
Do not add any water unless spinach is old. Watch carefully. 


Puree Spinach. Save stock to mix with Dryco instead of plain 
water. Make white sauce. Combine with spinach. Heat and serve. 
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ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


CREAM OF CARROT SOUP 


GMS. P F CHO CAL 
Carrots puréed 4% cw. «= 50s«1.0 5.0 
White Sauce: 
Deven C600) Gs... 240. 10.01'-4.0., 14.0 
|i eS Rial RMR RSS 95 ae < einen 8 1.0 6.0 
Batten | Tee se So AD 10.0 
OLE SOs Sagan SONY ee Oem 


12.0) °14.0,.525.0 274 
Cook and drain carrots. Save stock to mix Dryco with. Make 
white sauce. Purée carrots. Combine the two. Heat and serve. 


CREAM OF TOMATO SOUP 


GMS. P F CHO CAL 
Tomato purée 34 C on 100 =1.0 4.0 
White Sauce: 
Deve tC tbe ie. a) 10.01/%:4.0" 14.0 
Bre eee en Lon, 2.0 Pan) 
ETS hail BS Se RE ae 24 20.0 
Li bs C508 SERS yO See a 


13.0 24.0 30.0 388 

Make white sauce. Heat tomato purée and add a pinch of soda. 

When both are hot add tomato purée slowly to white sauce. Do 

not combine over a flame. Do not reheat after combining 
(causes curdling). Serve at once. 


CREAM OF PEA SOUP (1 serving) 


CMS. P F CHO CAL 
Fresh Peas % c puréed 
Cooked En Po. 100 =7.0 RTO 

White Sauce: 

Deve .e (lie). . 240 10.0 4.0 14.0 

| Fey ool Aad) (7 3d Sean a B 3... 1.0 6.0 

aene Ey) Seer 12 10.0 

Bala, t ees Be 


18.0 15.0 37.0 355 
Cook and purée the peas. Save the pea stock to mix Dryco 
with. Make white sauce. Combine the two. Heat and serve. 
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ORIGINAL DIETS—CLASSIFIEDAND CALCULATED 


CREAM OF POTATO SOUP 


GMS. P F cHO CAL 
Potatoes Ps 74 se. 2. 100220 18.0 
White Sauce: 
Drycoslec*(1:S) 1) ee 240 10.0 4.0 14.0 
cLOUt pe Lee ee ee 8 1.0 6.0 
Butters] eee eee 12 10.0 
ORG A Sells, Ree Beet 18 eee ee 


13.0 14.0 38.0 330 

Mash potatoes. Make white sauce. Combine the two and serve 
hot. 

VaRIATIONS: Celery salt or chopped parsley may be added 
before serving. A slice of onion may be heated in the milk and 
strained out or onion juice added to soup. 

CREAM OF CHICKEN SOUP 
GMS. P F cHO CAL 
Chicken Broth (strong) % ¢ ...... 180 
White Sauce: 


Dryco egies) 22 ee 240 10.0 4.0 14.0 

PIOUI RE eee ae 12° 70 9.0 

DUttete yo ote tare eee 18 15.0 

Salttiect Bae ee —S= ———— i 


11.0 19.0 23.0 307 
Combine chicken broth and white sauce. Serve hot. 
Celery salt may be edded if desired. 
CREAM OF ASPARAGUS SOUP 


GMS. P F CHO cAL 
Asparagus puréed 34. Coen 100 «2.0 3.0 
White Sauce: 
Drycosbnce( 1:0) ee - 240 100 4.0 14.0 
Blour 1460) 2 ek UPA AC) 9.0 
Butter 1447 See 18 15.0 
Salt SG tee a _—-— or CC 


13.0 19.0 26.0 327 


Cook asparagus and purée. Use asparagus stock to mix Dryco 
with. Make white sauce. Combine the two while hot and serve 
at once. 
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ORIGINAL DIETS—CLASSIFIEDAND CALCULATED 


CREAMED VEGETABLES 


Cook vegetables in a small amount of water in a covered kettle. 
When tender drain. Save stock for mixing with Dryco. Dice or 
slice as desired. To 2 c vegetables use 1 c white sauce. Heat 
together and serve. 


White Sauce for Creamed Vegetables 


GMS. P F CHO CAL 
Drycoske? (166) pecs us. - 240 10.0 40 14.0 
Deter oe 24. 20.0 
LOR s ook eee toe i nell Nisy PACD} 12.0 


Le 2120 24.0 26.0 368 


Melt butter. Add flour and salt. Add % of milk (Dryco 1:8 
that has been mixed with vegetable stock instead of plain water), 
and stir over fire until smooth. Add rest of milk slowly, stirring 
constantly until smooth. If not used at once put in a pan of hot 
water. 


GMS. FP F CHO CAL 
PEas 
Peas Green E. P. % © ........... LOO 70 150 -b20 
White Sauce 44 ¢ ...WWWW PTO 25,055. 60 @ HZ) 
10:0.) .7.0- 24.0 200 
CaRROTS 
Carrots Fresh E. P. % c .... 100 1.0 9.0 
White Sauce 4% ¢ ......... 93 40 80 9.0 
OU ot 18,0 164 
CELERY 
Celery 1 ¢ cooked ......-. 100 =1.0 3.0 
White Sauce Vo © errccrcccsscceeseseen 140 60 12.0 13.0 


TH 120 16.0 200 


ORIGINAL DIETS—CLASSIFIED AND CALCULATED, 


ASPARAGUS 
Asparagus fresh, 4 stalks 8” 
Lomas er ene SRA LOO eae 3.0 
White Sauce 44 ¢ 222122 140: 60 12.0) 15.0 
8.0 12.0 16.0 204 
POTATOES 
Potatoes 1 med. E. P. % c...... L005 552.0 18.0 
Whiter sauces!4 ¢ 2. ee 93 40 80 9.0 


60 80 27.0 204 


Note: In all creamed vegetables use vegetable stock to mix 
with Dryco. 


DESSERTS 
SOFT CUSTARD 


GMS. P F CHO CAL 
Pmt AC OAT (fg areata ee 1.0 
Dien WALEY sets use ay te 
A Nes 24403 (0) | ak te ern Cte 1S. 53.0 916.0 
DP CMUTYCO? S.con cua n oe me 180. 7.0. 30° 100 
PE SURSUC ar re eee ne eee ee 2.0 3.0 


11.0 9.0 13.0 177 

Soak gelatin in cold water. Heat Dryco over boiling water. 

Add sugar. Beat egg until light and stir in hot milk slowly. 

Cook until mixture begins to thicken; dissolve gelatin in it. Cool. 

This is best served as a sauce over chocolate cream, or fruit, 
or as a Floating Island. 


FLOATING ISLAND (2 generous servings) 


GMS. P F CHO CAL 
Recipe for soft custard ............... 11.0: -, -9.0°-1320 
le-ese swhite i232). pee 32 4.0 


Speck wall p44 es 


32 15.0 9.0 13.0 193 


ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


Proceed as for soft custard. While cooling, beat egg white 
until stiff and dry. Fill a frying pan half full of water, add 
¥g t salt. Keep water hot but not boiling. Drop meringue on 
this, a spoonful for each custard. As soon as cooked turn with 
a pancake turner, this keeps the meringue whole and permits the 
water to drain off as it is being removed. Place on top of 
custard and serve. 


CHOCOLATE CREAM 


GMS. P F CHO CAL 

Poor ryeg (LS) A nO TO 
ES 6 5.0 

isn OE gS Ree ee eee aad 16.0 16.0 

NSS Sec | eee ee ema 

¥Y Sq. Baker’s Chocolate ........ 1 TED 0. so 

ee Eine a Wy ater 

ey re 32 4.0 


10.0" "7:0 “S10 227 


Mix cornstarch, sugar and salt. Dilute with cold milk. Cook 
over hot water, stirring constantly until thickened. Melt choco- 
late, add hot water, stir until smooth and add to cooked mixture. 
Fold into white of egg beaten stiff. Mold and chill. 


TAPIOCA CREAM 


GMS. P F CHO CAL 
2°1 minute Tapioca... 20 18.0 
Srereo erst lsh) ee. 240 10.0 4.0 14.0 
RU A kd DU cd OL) 
PS a cenerepemckeeerenee a 3.0 


SON Mey ARE ols 


315 17.0 10.0 35.0 298 


Cook tapioca and milk over boiling water until tapioca is clear. 
Add slowly to slightly beaten egg to which has been added sugar 
and salt. Return to stove. Cook over boiling water until cus- 
tard coats the spoon. Cool and serve. 
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ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


PEACH TAPIOCA (2 generous servings) 


GMS. P F cHO CAL 
To ‘Tapiocs, Cream .c42) te 315 17.0 10.0 35.0 
add: 
1 medium sized Peach. ................ 100 9.0 
Vat Ug arieas len Rare cs 25 3.0 


17.0 10.0 47.0 346 
Crush peach with sugar. Fold into Tapioca Cream. 


CHERRY MOSS (4 servings) 


GMS. P F cHO CAL 
RS AY E511 eee tle, Meek a ne RR 4 3.0 
Dela Coldew ateven ea. es 
421 boiling “Water =o. 
2 -UiCherries ((Blsck i ee 30 5.0 
Dale Cherry s |) Gice 22s eee 30 5.0 
NH OT Cg BN SF ce a ae. oe aa 32 4.0 
Ve De SUP aT s..6.... eee oe ee 8 8.0 

70 18.0 100 


Soak gelatin in cold water. Dissolve in boiling water. Add 
sugar and cherry juice. Cool—when nearly set add strained 
cherries and fold into stiffly beaten egg white. Mold and chill. 


CURRANT CREAM 


GMS. P F CHO CAL 
It" Gelatin: 2) ee ee DES DAG 
Lol Gold Water 2 22-  e ee 
15700) Currant auice =e 116 14.0 
6 T Cream (whipped) 40% a. 90 -20 36.0 §3.0 
2A UPA een eee GLO) 16.0 


4.0 36.0 33.0 472 


Soak gelatin in cold water. Make a syrup of currant juice 
and sugar, dissolve gelatin in this. Cool—when nearly set fold 
into whipped cream. Mold, garnish with clusters of currants. 
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CARAMEL CHARLOTTE 


GMS. P F CHO CAL 
Pom aGelaline es, Picts 5203.0 
ae TeGolde Waterein et ce, 
Pose rece ChB) 3s 1209550 H20°R70 
2 T Caramelized Sugar ............... 16 16.0 
mel? Cream (40%) chi re eee” 12,0'— 1.0 
Pet avaniin ote Se 


9.0 14.0 24.0 258 

Soak gelatin in cold water. Caramelize sugar. Dissolve in 

Dryco. Add hot Dryco and sugar to soaked gelatin. Stir well. 
When it begins to thicken fold in whipped cream. Mold. 


MACAROON CUSTARD 


GMS. P F CHO CAL 

Rie OC CRO) ee en 240 100 40 14.0 
LCC BEN RL a a Sai. 460 
Mle arar ss 8 A 8 8.0 
Few Grains Salt 220 
GP SF eae as ALO 
Macaroons 2 (dried and 

crumbled) 255" 7 mi ow) 13.0 


18.0. 13.0. 35.0 329 

Beat egg slightly. Add sugar and salt then hot Dryco. Add 
vanilla and macaroon crumbs. 

Pour in custard cups. Bake in pan of hot water in a moderate 

oven. Test with silver knife, when it comes out clean the custard 


is baked. 
COCOANUT CUSTARD 


GMS. P F CHO CAL 
DPPC SUPOU LED Git ct 240 100 4.0 14.0 
ise 65).65 ek 50 7.0 6.0 
RAY ke oa oe cone 8 8.0 
Lae ni BCE | Ae ae le 
pe Sh LULL, tae Seeded Da ae 
2 t Cocoanut (prepared A.P.) RO eo): arg. 


18.0 15.0 25.0 307 
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Beat egg slightly. Add sugar and salt. Add hot Dryco, stir- 
ring well. Add vanilla and cocoanut. Put in custard cups. 
Bake in a pan of hot water, in a moderate oven until a silver 
knife, when plunged in the center, comes out clean. Sprinkle a 
little of the cocoanut on top if preferred. 


BAKED CUSTARD 


GMS. Pp F CHO CAL 
WoegDrycog(. 8) .23 5 ees 240 100 4.0 14.0 
DP Ge sero led es pees 50: 870-60 
DRUMS WaT = aoe ee er ee 8 8.0 


17.0 10.0 22.0 246 


Beat egg slightly. Add sugar and salt. Add hot Dryco, then 
vanilla. Pour in custard cups. Bake in a pan of hot water in 
a moderate oven until a silver knife, when plunged in the center, 
comes out clean. 


MACAROON CREAM (4 servings) 


GMS. P F CcHO CAL 
Seed Gelatin’ 42 ee ee Seal) 
RE Sa rece re ree ee oO. CUP t6.0 
Ie Drea LU Sin pen ean tens 2 240 100 4.0 14.0 
MAA Weigel V a1 res aia allie kadar 16.0 16.0 
6 Macaroons (stale) ou... 30. 2.0" "5.0" 230 
toc Creams (4096) sep oon. 1.0) 2205 32.0 


RewaGrainse alts eee 


23.0 37.0 55.0 645 

liServing <9 ee . 6.0 9.0 14.0 161 
Soak gelatin in 2 T cold Dryco. Add sugar to egg yolk. Pour 
on hot Dryco. Cook as for custard (until it coats a spoon). 
Remove from fire. Add to soaked gelatin. Stir well. Add 


macaroons, broken up. When this begins to thicken fold in egg 
white beaten stiff and whipped cream. Mold and chill. 
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PEACH MOUSSE 


GMS. P F cHO cAL 
LES re ee 0.5 
BCC OLCE IT TROT Scr Rie 
2 1 PLObaW Atel t cho ea, 
1 medium sized peach E.P........... ae By 10.0 
re tibemon Juice a ‘ 
ee UR AI oe es 12 12.0 
14 e@ Cream (40%) Gove 1.00220) 482.0 
a0 220 924.0 306 
RCTs 9 51/1 acne ORS SORE De 1105. 12,0 151 


Soak gelatin in cold water, dissolve in hot water. Stir well. 
When cold add to mashed peach (mash with silver fork to pre- 
vent discoloration) add sugar and lemon juice. Fold in whipped 


cream. Mold and chill. 


GRAPE MOUSSE 


GMS. P F CHO CAL 
i c. Crease (4070 ) oe Bo. 1.0 12200 20 
| Sa Oe eee 4 4.0 
er mon Jimeno e 3 1.0 
te Grape Juice 4. 60 1.0 9.0 
ES GUESS U1 0p Sea ae ee io 


Dela Colga@watere. 2. 2 


3.0 22.0 16.0 274 


Soak gelatin in cold water. Add grape juice, sugar, and lemon 
juice which has been heated. Stir well. When this begins to 
thicken fold in whipped cream. Mold and chill. 
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Y% c Orange Juice ....... 
Lt Lemon Juice 
Y c Cream (40%) ..... 


1% t Gelatin 
2 t Cold Water 


1 T Boiling Water ........ 
Deon la Ouear ye 


Soak gelatin in cold water. 


Stir well. 


poate. i 4 3 


Spee) ae 1.0 


ORANGE MOUSSE 


GMS. P F 
60 6.5 


CHO 


Hosen: 20s 


2.0 220. 210 


CAL 


290 


Add boiling water and sugar. 
When gelatin is dissolved add strained orange and 


lemon juice. When it begins to thicken, fold in whipped cream. 


Mold and chill. 


PRUNE WHIP 
GMS. P F cHO 

1%, c Prunes puréed (12 

PEMD CS) ge ee ee ee, 75 17.0 
276. Greamy (40%). cee po 40" 422.0 0 
LetsLemon Joie a oe 3 
De te el alin ake neers 1.0 
let: Gold Waters es 8 
lel? Hot Prone. Juices. =, 
Viel CURA Te fee ee 4, 4.0 


2.0 22.0 23.0 


Soak gelatin in cold water. 
Stir well. 


Add puréed prunes and lemon juice. 


whipped cream. Put in dishes for serving. 


25 


CAL 
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Add hot prune juice and sugar. 
Cool, fold in 
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COFFEE CREAM 


GMS. P F CHO CAL 
Tee Gelatin nce ees SoU 
wont ColdaW aters 
oe. Daveo: (128) §o,o ee 120. 50: 20: 70 
eh Creat: (40 Fo) oceans BO. 1.00" 12.08 10 
tok. Ground Cotes’ 4... 10. 
‘at Meta so ga enc lees exiles 8 8.0 


9.0 14.0 16.0 226 


Soak gelatin in cold water, add coarsely ground coffee to Dryco 
in double boiler. Heat until Dryco is sufficiently flavored with 
coffee. Strain. While hot add to softened gelatin. Add sugar, 
when it begins to thicken fold in whipped cream. Mold and 
chill. 


WESTVILLE CREAM 


GMS. P F CHO CAL 
ee TR BSS CT 9 cele ea oo 80 
ate Water tcold) 2.2. 
1% eq. Chocolate (bitter) ... 10 10. 5.0. 3.0 
A UT) eae a a 16.0 16.0 
ee EVES (et) fee ego 10, co 2 
gE iy: Sea a ee 50 7.0 6.0 
EY BATU wi orccenexgonivonnctoaenns 
T4-T Cream (40%) 20 ov BA) = esO 


Wawa Graitisua bee tee 


VO 21.0. 27.0 365 


Soak gelatin in cold water. Heat Dryco in double boiler. Beat 
egg yolk slightly, add sugar, mix with hot Dryco and chocolate, 
stirring while egg cooks. Add at once to softened gelatin. Stir 
well. When it begins to thicken fold in beaten egg white and 
whipped cream. Mold and chill. 
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MAPLE CREAM 


GMS. P F CHO CAL 
ete Gelatin cose ane ee baat Dates O 
Poe CeUTyCOnd <0 case nce 12084502 2.0 0 
LS Di igo ele oc ie ner ae 25° 4:0" 39 
ies Maple Sugars sates a 15 13.0 
Oe PaCreania (Ao) 2). 30> 1.0 120 = 0 


Few Grains Salt 


120 170 -270 285 
Le OCRV INO cee koe eee 60> 3.0 10.0 138 


Soak gelatin in 1 T cold Dryco. Add maple sugar to remain- 
ing Dryco. Heat in a double boiler until maple sugar is dis- 
solved. Add to slightly beaten egg. Cook until it coats spoon. 
Add to gelatin, stir well. When it begins to thicken fold in 
whipped cream. Mold and chill. 


FRUITED RICE FLUFF (3 servings) 


CMS. P F CHO CAL 

a ACER La Weer eee se 50 864.0 39.5 
Pew Diycon( LiGN c e 240 10.0 4.0 14.0 
URIS Fg 10), icles ciate RR Pes 1 eI 20° 7.0 6.0 

DEA OST EE, | Sipeaeb asin Rt: ee Monte Oat 16.0 16.0 
1 ECTS 6 gl Dil St rer ter ROR Ria Oe oe 50 5 5.0 
Oranve Eh. Peat ee 50 wo 6.0 
Maraschino Cherries .0.0..0..ccccssuon 2D 5.0 


Few Drops Vanilla 


22.0 10.0 86.0 322 


Wash rice thoroughly. Cook in Dryco in double boiler until 
perfectly soft. Add slightly beaten egg yolk and sugar. Cook 
egg yolk. Remove from heat, fold in stiffly beaten white. Add 
fruit and vanilla. Serve cold. 
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PLAIN FRENCH VANILLA ICE CREAM 


GMS. P F CHO CAL 
peg teljelatin Oe. deo Van 2 1.0 
22 ag SE a th REE 
PORE ULICO. CES). cecscssiracatece 120 oO a ae 
TC ream, (ADK) ccc atc 110 20 44.0 3.0 
PU A ice uae aaa 8 8.0 
er ee ee re en a 27.0" 36.0 


15.0 52.0 18.0 600 


Soak gelatin in cold water, heat Dryco; dissolve gelatin in it, 
beat egg until light, add sugar; pour hot milk into egg mixture 
slowly. Return to stove—cook over hot water until mixture 
begins to thicken. Cool, add cream and vanilla and freeze. 


CHOCOLATE ICE CREAM (4 servings) 


GMS. P F CHO CAL 
1 Chocolate Paste ..._...... 125 P70) 25.0900 
Bh Reena iine BEM i eae 50 «67.0 6.0 
Pee Uryco 1a 360 29.0 11.0 41.0 
Pe Ae Oras es ee 8 8.0 


co) 0 ass | | aR eo ae 
(la WELLE, et ad ae Annonces 


43.0 42.0 139.0 1106 
| Nike) 9,1) 117 een ce ea PPE $1010.07" 35,0 276 


Add chocolate paste to egg which has been beaten until lemon 
colored. Add sugar, salt and Dryco. Cook over hot water until 
mixture begins to thicken. Remove from stove, add vanilla, cool 
and freeze. Recipe for chocolate paste found in “Drinks.” 
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CARAMEL CUSTARD ICE CREAM (4 servings) 


GMS. P F CHO CAL 
eee tec ei. ee Ds 910 a GO 
TSOP OEVCO (b:0)') sees es 240 10.0 4.0 14.0 
Tere Crea (20%) ew 120 3.0. 22:05 250 
2% T Sugar (caramelized) ...... 20 16.0 
Lets Vanilla: weer ee oe 
Speck? Salt ieee. (eee Be 
20.0 —32.0 30 508 
UES Orville eter: mae Alene 50. 80. 9.0 127 


Beat egg slightly, add salt, Dryco and cream. Cook over hot 
water; when cool add caramelized sugar, stirring constantly, until 
mixture coats the spoon. Remove from stove, add vanilla. Cool 
and freeze. 


Note: 1% T sugar allowed for loss in caramelizing. 


APRICOT CREAM 


GMS. P F CHO CAL 
iat Gelatin ..42 55 ee 0.5 
Le ts Waters 2 Mee ee ee - 
4 c Apricots (strained) ........... 50 8.0 
Gee sUrvCOmeles Vite eee ees 90 4.0 5.07 50, 
ee LeCreamia 2070)" eee 30 0 60 SRO 
ls Sugars os eee 8 8.0 
Petal emorn sp uice sc ee 2 


6.0! 37,0 (220 175 


Soak gelatin in cold water. Strain apricots, heat with sugar 
and lemon juice, dissolve gelatin in this mixture, add cream and 
Dryco. Freeze. 
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PINEAPPLE CREAM 


GMS. P F CHO CAL 

Pat eratiy oe! a 8 4 0.5 
ER) vt el es ie ene ea 
7, Slag TY) ip al iA Mk 16 16.0 
1% c Shredded Pineapple ; 

Peaumed ) ne ott ee 60 5 22.0 
Bee IEG (EEE he aeceeccdorcsnscertnn 120) 45.0- 2.07 =7.0 
war -Greant (20% oo cin 30.21.07 26.01052.0 


eee 


7.0 8.0 47.0 288 


Soak gelatin in cold water. Heat sugar with pineapple. Pour 
on gelatin to dissolve. Cool. Add slowly to Dryco and cream 
mixture, stirring constantly. Freeze. Pineapple must be canned, 
or cooked, to prevent an enzyme from digesting the gelatin. 


CHERRY, PINEAPPLE CREAM 


GMS. V3 F CHO CAL 

2 T Black Cherries Puréed ........ 30 3.0 
2 T Shredded Pineapple 

(cooked or canned) ............. Ses 3.0 
Pal. Divces(icah 2.2. 0 40 1.0 +50 
ae Oreste, (20%) (oe a0 UFO. 60-20 
2S Pe | 4, 
LEED ECT (of ade deel tn eR ED 20 20.0 


5.0 7.0 33.0 215 


Add sugar and lemon juice to cherries which have been 
strained, and shredded pineapple. Add slowly to Dryco and 
cream mixture, stirring constantly. Freeze. 
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FROZEN COFFEE 


GMS. ye) F CHO CAL 
Pditaloe lati oh ss eee eee 
URW ater pe we cen 
Wore: Drycou( 1:3), eo ee 120550 72.0% 320 
Pme Great. (2090) mes 60° 22.0 1T 033.6 
2 T Ground Coffee 2 20 
Mee D SURAT cee ee 8 8.0 


8.0 13.0 180-2 “221 
Soak gelatin in cold water. Heat coffee and Dryco over hot 
water. Strain, dissolve gelatin in hot mixture. Cool, add cream 


and vanilla and freeze. 


Note: This may be used as a stimulant for the appetite. 


COFFEE CARAMEL CREAM (4 servings) 


GMS. P F cHO CAL 
11, ¢. Dryco > (F:6) "ese 3600 140 5.0 20.0 
2. Ground Cotlee se 
(Neiiog A tO Be eee 20." 7.0) 2-60 
2% T Sugar Caramelized ........... 20 16.0 
Speckepa lta coer es ee. 


etaVanillace oer ee ee 


21.0: 11:0 “36:0 327 
1 Serving 2c. ee . 5.0" 3:0 269.0 82 


Heat Dryco with coffee over hot water five minutes. Strain, 
add slowly to well beaten egg, then add caramelized sugar and 
salt. Cook over hot water until mixture begins to thicken. Cool 
and freeze. To caramelize sugar: Put sugar in smooth sauce 
pan; cook stirring constantly until melted and of the color of 
maple sugar. Care must be taken to prevent sugar from adher- 
ing to sides of pan or spoon. 


Note: 1 T of sugar was allowed for loss in caramelizing. 
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Eee 
ee———aeaeaeaeeeeeoo—aQuuuaoauauuq_woaoaoaeee eee 


STRAWBERRY ICE CREAM 


GMS. P F cHO CAL 
'%4 c Strawberries (crushed) .. 25 2.0 
Pe OOP tr ee | 1G 16.0 
ae Oreo! (158) «a. GO" 2.0 - 1,0. ga0 
tae Cream (20% )-.2 2. 00s *2:0-"LLOst 73.0 


4.0 12.0 24.0 220 


‘Crush strawberries. Let stand with sugar, while freezing 
Dryco and cream to a mush, then add strawberries and sugar and 
continue freezing. Amount of sugar will vary with tartness of 
berries. 


PEACH ICE CREAM (4 servings) 


GMS. P F cHO CAL 
0 ES) 5) ae . 0.5 
AG 5 CS anal cle 
OR rn eed 50 7.0, .0.0 
yee Dryco (1:4) 360 29.0 11.0 41.0 
2 at te OSE SERRE a0 16.0 
NET a ea 
WS CTT aoe + nee ne 150 s«1.0 14.0 
COS eh 2 asta man RD oc ae 8 8.0 
38.0 17.0 79.0 621 
beso ee 10.0 4.0 20.0 156 


Crush peach with silver fork, add 1 T sugar, let stand while 
other mixture is being frozen. Soak gelatin in cold water; heat 
Dryco over boiling water, dissolve gelatin in it. Beat egg until 
light and stir in hot Dryco slowly. Cook until mixture begins to 
thicken—remove from stove; add vanilla, chill and freeze to a 
mush. Add peach and continue freezing. 
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RASPBERRY CREAM SHERBET (4 servings) 


GMS. P F CHO CAL 
VA c Raspberries ne ececcaneeeneeee 60 5.0 
YorG DEVCO L280): ccaseenetine 120 295.020 = 0 
1, TaSuparestc. Acs See D 14 12.0 
Lt Lemon] vices. 3 
[Tool SF ek YU iT, ase th ae Sa 32 4.0 


90 20 24.0 150 
DO SORVING Josie oto ee 2.0 o 6.0 38 


Strain raspberries. Let stand with sugar and lemon juice for 
a few minuts, to allow sugar to become thoroughly dissolved. 
Add slowly to Dryco, stirring constantly. If added too fast, 
milk will curdle. Freeze to a mush. Add stiffly beaten egg 
white. Continue freezing. 


Note: It was found here that the addition of the egg white 
helped the texture as well as the flavor. 


RASPBERRY SHERBET (4 servings) 


GMS. P F cHO CAL 
Yc Raspberry Juice .................. 120 10.0 
A Urano ee 32 32.0 
SA Ow WW BLOL siete ae et eet cae 
1% t Lemon Juice 
ME ge AWhitey ech eens 32 4.0 
4.0 42.0 184 
DeDerviNe oe ee 1.0 10.0 46 


Make syrup of sugar and water. Cool, add to fruit juices. 
Freeze to a mush—add egg white beaten stiff and dry. Continue 
freezing. 
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PINEAPPLE SHERBET (4 servings) 


GMS. P F CHO CAL 
¥% c Shredded Fresh Pineapple 100 10.0 
rs ccs ley 24 24.0 
6 CAVES Gi Ca. ee 
PRteL ONION IUICE. ok nk 3 
BE WTI eal nceh tenes 32 4.0 

148 4.0 34.0 152 


Make a syrup of sugar and water. Cool, add pineapple and 
lemon juice, freeze to a mush. Fold in stiffly beaten egg white. 
Continue freezing. 


PINEAPPLE MOUSSE 


GMS. P F CHO CAL 
Pr erent. 0.5 
Pere Water oe. 
1% c Pineapple Juice ............... 55 6.0 
LA gS ha acca en ne 8 8.0 


4 c Cream Whipped (40%)... oon 1.0. 22,05 20 
7aatLemon Juice 
20 22.0 16.0 270 
Heat pineapple juice, add to lemon juice and sugar, then add 
to gelatin which has been soaked in cold water. Cool. When 
nearly set fold into whipped cream. Mold, pack in salt and 
ice and let stand until set (about 3 hrs.). 


RASPBERRY MOUSSE 


GMS. P F cHO CAL 
US a OP) Cl 6: a ae 0.5 
OAT WV BU OE os eso eve 
eed UTE We BNO rst ne 
ee TOG AN. econ er 1 12.0 
Y c Raspberry Juice ................... 60 5.0 


14 c¢ Cream whipped (40%).... 55 1.0 22.0 2.0 


2.0 22.0 19.0 282 
Soak gelatin in cold water; dissolve in boiling water, add sugar 
and raspberry juice. Cool. Fold into whipped cream. Freeze. 
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CURRANT MINT ICE 


GMS. 
i caGurrante) ice. 5 55 
Dp mG SUS esate eee 28 
Pane WALCL! 22.0 ee eee 
ASNiintalsea Ves eu eee 


wake a syrup of sugar, water and mint leaves. 


currant juice, strain and freeze. This is very refreshing. 


RASPBERRY AND CURRANT FRAPPE 


GMS. 
2°) Raspberry «J vice 2222 33..: 30 
3 T Currant Juice 40 
tt Lemon, Juice 22 
Sia SUGar co ee ee ee ee 24 
Tes W ater Sake eee Pee ee 


Make a syrup of the sugar and water. 


juices. Freeze. 


CHO CAL 
4.0 
28.0 
32.0 128 
Cool, add 
CHO CAL 
3.0 
3.0 
24.0 
30.0 120 


Cool, add to fruit 


CURRANT SORBET (4 servings) 


CMS. P F CHO 
14,0 Gorrant. Juice ..¢.2 52.2 YD 4.0 
14, -co Pineapple: Juice i. 60 6.0 
wal Orahce® Juice faeces 20 2.0 
IT eLenmon: [tice 10 1.0 
Te SG WOLET pxnn ele ae a 
iad Gebel ht J: dae Mere at ies 24, 24.0 
Grated rind of % Orange ........... 
37.0 


CAL 


148 


Make a syrup of sugar and water, add grated orange rind, 
cool, add to fruit juices. Strain and freeze. 
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RASPBERRY FRAPPE 


GMS, Vy F CHO CAL 
VY c Raspberry Juice .................. 120 10.0 
Prte Lemon § Ue re s 
me. Orange Juice 22. 10 1.0 
Grated rind of 14 Lemon .......... 
Sanumt Leaves. ss 
220 TES es 16... 16.0 
RN EY ee acca 

27.0 108 


Make syrup by boiling sugar, rind of lemon and water. Cool, 
strain and combine with fruit juices. Freeze to a mush. Serve 
in tall glasses. Strawberries may be substituted for raspberries. 


CHERRY ICE 
GMS. P F CHO CAL 
Bere Watercress Si eet. 
eo Dense te Sere te 20 20.0 
m+ Lemon Juice? 225021 3 
1, ce Cherry Juice .......... 60 6.0 


26.0 104 


Make a syrup of sugar and water. Cool, add to fruit juice. 


Chill and freeze. 
ORANGE CURRANT GRANITE 


GMS. P F CHO CAL 
ed Currant. Jince 2 80 8.0 
ae Orange Juice 2. 60 7.0 
1 ACE Cre he aR ae 32.0 
Pee LA UOG, LUIS Pea ects 
Grated rind of 14 Orange ........... 
TEE WW SROT anes eel eae 
47.0 188 


Make syrup of sugar, water and grated rind of orange. Cool— 
add to fruit juices, strain and freeze. 
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NEPHRITIC DIET 


That the diet is an important factor in the treatment of the 
various forms of nephritis has long been recognized, yet there 
is still much difference of opinion as to the proper diet to be 
used. In every instance the diet should contain foods which 
will provide the required amount of energy, bulk enough to aid 
in regular, natural bowel movements, a plentiful supply of mine- 
rals and vitamins and an adequate amount of protein; in specific 
instances special consideration should be given, e.g., when there 
is a complication of edema the amount of water and salt must 
be limited, if the complication is arterial hypertension attention 
should be given to maintaining a balance of acid and base form- 
ing foods. 


In general vegetables, nuts and fruits are considered base 
forming and animal foods acid forming, but there are exceptions 
to both. Prunes, plums and cranberries form an alkaline ash but 
because they contain substances which form hippuric acid in 
the body, they increase the acidity of the urine.* The so-called 
neutral foods may be used freely unless the physician finds some 
reason for restricting them. The following suggested diet may 
be adapted for use in practically any form of nephritis. The 
accompanying recipes were compounded with the idea of provid- 
ing for the patient foods which are really palatable while com- 
plying with the need for a low salt and fluid content. They, 
also, help in giving variety and satisfaction to a diet which must 
have little meat. 

Foods which may be used freely; 


Vegetables— 
beans—string, lima 
brussel sprouts 
cabbage—prepared raw; if cooked, the kettle 
should be uncovered 
corn 
cucumbers 
celery 


egg plant 


1. “Use of Basic Diet in the Treatment of Nephritis.’’ Sansum, Blather- 
wick, and Smith. J. Am. Med. Assn. 81; 883,1923. 
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ee eee 
KP 


lettuce 
onions, cooked without cover on kettle 
parsnips 
peas 
potato 
spinach 
squash 
mushrooms 
Fruits— 


avocado 

cherries 

apricots 

apples—unless thoroughly ripc, these should be 
cooked 

berries 

peaches 

pears 

pineapple 

melons 

dates, figs, raisins 

Fats— 


butter or butter substitutes 
cream 
salad dressings 


lard 


Desserts— 
custards 
simple puddings, except spiced or steam pudding 
ice creams 
ices 
gelatine desserts 
candy 
syrups 
sugar 
Miscellaneous— 
cream cheese—no ripened cheeses 
cottage 
neufchatel 
nuts 
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Foods which may be used in restricted amounts— 


bread 
crackers 
oatmeal 
macaroni 
asparagus 
eggs 
cranberries 
prunes 
plums 
rhubarb 


citrus fruits 


Foods which are to be limited— 


meats 

meat soups 

broths 

cheese—ripened, roquefort, limburger, etc. 
rich steamed or highly spiced puddings 


Foods which should not be eaten at all— 


pickles 
catsup 
mustard 
spices 


ORIGINAL DIETS—CLASSIFIEDANDCALCULATED 
i ee 


VEGETABLE SOUP 


GMS. P F CHO CAL 
+47,¢*Tomato Cubed... -. 60 05 2.0 
3 T Chopped Carrot —. o° aS 2.0 
24 ¢.Potato Cubed . 50? LO 9.0 
BS COCROG, een en 30” LO, -10.09. 4.0 
14 c Celery Chopped 30 - 1.0 


Boe = WOlEr cot es ig 


3.0 10.0 18.0 174 


Put all ingredients except avocado into a sauce pan, cover and 
simmer until vegetables are tender. Add avocado and cook ten 
minutes longer then serve. 


PEAR SOUP 
GMS. P F CHO CAL 
APE PRONE a 350 2.0 2.0 49.0 
ORCS 225. Scot 
¥Y Lemon Thinly Sliced .............. 20 1.0 
Rt Comistarch, 2 3 6 5.0 
fee eres (1:5) 240 10.0 4.0 14.0 


tS Pats: || Soar One Sere eee ta 


12.0 60 69.0 378 


Pare, core and cube the pears. Place in saucepan with water 
and sliced lemon and cook until tender, then rub through a 
sieve. Rub the cornstarch to a smooth paste with an equal 
amount of Dryco. Heat remainder of Dryco to boiling, then stir 
it slowly into cornstarch mixture. Return to stove and cook 
until it thickens, stirring constantly. Stir pear mixture into 
Dryco slowly, heat to boiling and serve. 
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POTATO SOUP 


GMS. P F CHO CAL 

1 Medium Size Potato .................. 150 =3.0 28.0 

2.1. Chopped’ Onions 2. 16 1.0 

Deer Wateti e ee 

ey Der teres ee eee ee 12 10.0 

tie COFHStUre hac. es 3 3.0 

Dee. Dryco, (133) 2 240 10.0 4.0 14.0 

i al 2a (2a) | eee eee ne 42h 20> 3.0 On 


1 T Chopped Parsley 


se 


16.0 20.0 46.0 428 


Cut potato into small pieces and place in saucepan with onion 
and water. Cook until tender, then press through sieve. Rub to 
a smooth paste cornstarch with 1 T Dryco. Heat remainder of 
Dryco to boiling and stir slowly into cornstarch mixture. Add 
butter and cook until mixture thickens, then stir in potato mix- 
ture. Beat egg yolk until lemon colored, then pour Dryco mix- 
ture slowly into egg yolk. Reheat and serve, garnished with 
chopped parsley. 


SAUCES 
LEMON SAUCE 
GMS. ie F CHO CAL 

Vo c Boiling Water ...ccccccccccsceen 

di Comstarch 66 on se 6 5.0 

Ui Cola Water. ee 

2a, Butler. seers 24. 20.0 

Op SURE Merce ee ocr ce es 16 16.0 

Rind of 44 Lemon —... 

14 ¢ Lemon Juice 0. 50 5.0 


ee 


20.0 26.0 284 

Rub cornstarch and cold water to smooth paste, then slowly 

stir in boiling water. Add butter, lemon rind and sugar and 

cook until mixture thickens. Remove from fire, add lemon juice 
and serve. 


41 


ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


TOMATO SAUCE 


GMS. P F CHO CAL 
Vy c White sauce occu = 6.0°12.0°7 13.0 
Y% c Strained Tomatoes ............... -~  bO 2.0 


eee eee Ce 


6.0 12.0 15.0 192 


Heat white sauce over hot water. Heat tomatoes to boiling. 
Just before serving, stir tomatoes slowly into white sauce. 


BREAD SAUCE 


GMS. P F CHO CAL 
Pee EVER AUB) soci 1207 5:0. 20° 70 
Been: DIRGCE Fe 5e ee on 12 10.0 
Zak, BreadeCrumbs)- = 2 =. 5.0 3.0 


tet Manced Onion .. =... 
BiIG tr aptike oS 
2 T Minced Fresh Alushroorse. 


5.0 12.0 10.0 168 


Cook all ingredients together in double boiler for twenty 
minutes. Beat thoroughly with a fork, then serve. 


CROUTONS A L’OEUF 


CGMS. P F CHO CAL 
2 Slices bread trimmed to 
BLOTS UNCHES cece henson 30.3.0 16.0 
EG NOR DS at clea ce se 6 5.0 
Yolk of Hard Cooked Egg ......... 20: 80760 


Oe Btn | ee Cnt ee Ce 


6.0 11.0 16.0 187 


Cream butter and egg together until smooth. Toast bread on 
one side, then cut into strips 1” wide and spread untoasted side 
with egg mixture, sprinkle with celery salt and toast until brown. 
Serve hot. 
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DEVILLED CROUTONS 


GMS. Je F CHO CAL 
2 Slices Bread trimmed to 
SXOxVomInches 2221) ee 30. 3.0 16.0 
UES A NS 51 U1) geet aN a oh AT 6 3.0 
1/6 Cake Cream Cheese ................ 15> 4.08 5.0 


STIR eee ee oe vac s 


eC 


TO10.0 160) 182 


Cream butter and cheese together until smooth. Toast bread 
on one side, then cut into strips one inch wide and spread with 
cheese mixture on untoasted side. Sprinkle with paprika and 
toast until brown. Serve hot. 


SAUTED ORANGES 


GMS. P F cHO CAL 
2 Medium Size Naval Oranges.. 200 2.0 23.0 
Rely DUCE ene oes 12 10.0 


2.0 10.0 23.0 190 


Pare oranges removing all white skin; cut into slices 4% inch 
thick. Melt butter in pan and sauté oranges until brown on 
both sides. Serve hot. 


GREEN PEA TIMBALES 


GMS. iP F CHO CAL 
thee Goes eee 50 7.0 6.0 
Teer WEveo (iS) «ase eee 120. 60:0 nt 20 ae 
YH c Mashed Peas once 110. 8.0. \LOwtS5 
Het. Minced Onion) 2222555 
it Chopped Parsley). 
LT Melted: Butter’ 2... ter hs 19.0 


20.0 19.0 26.5 355 


Beat egg slightly, then stir in remaining ingredients. Turn 
into buttered timbales, set in pan of hot water and bake in slow 
oven until set. Serve with tomato sauce (see recipe p. 42), 
garnished with parsley. 
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CREAMED CELERY WITH ALMONDS 


GMS. P Ek "CHO. “CAL 
1 c Cooked Celery cut in 1 inch 
ncn oe Wee 100—=—-1.0 3.0 
Vy c White Sauce once 60°120 13.0 
1% c Chopped Blanched 
BONUS Aes 20 4.0 11.0 3.0 
PRYOIGY Bi. ce eet ek ‘ 


11.0 23.0 19.0 327 


Heat together celery and white sauce over boiling water. Just 
before serving, stir in chopped almonds. Serve garnished with 
parsley. 


SWEET CORN NEW ENGLAND STYLE 


GMS. P F CHO CAL 
1% c Cooked Green Corn .......... oe 20F OF -TSi0 
ers Pee Ce es 50% 7.020760 
Peace wryed: (18): 2 ALCO) 0c 3:05 100 
Ot Batier melted (0s: 4, 3.0 


Se eee ee 8 


16.0 13.0 25.0 281 


Beat egg slightly, stir in Dryco, corn and melted butter. Pour 
into baking dish, sprinkle with paprika, set in pan of hot water 
and bake in slow oven until set. 


CORN WITH TOMATOES 


GMS. Pp F CHO CAL 
34 c Cooked Green Corn ......... ~ 110, 30: ire22.0 
14 c Stewed Tomatoes ................. 50 2.0 
Woe White Sauce. 22 30 60 65 


| OP ge nace bs ESE en eae 


6.0 7.0 31.0 211 


Heat white sauce and corn in double boiler. Heat tomatoes 
to boiling and stir slowly into mixture. Serve garnished with 


parsley. 
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CORN WITH GREEN PEPPERS 


GMS. P F CHO CAL 
34, c Cooked Green Corn ............ HO 3.0 21022220) 
1 T Chopped Onion .............. 8 1.0 
VY Small Green Pepper ............... 25 1.0 
Oris DUllOr cower es aren reees 36 30.0 
WeECe DY YVCO ) ko eee tare 80° 3.0" 10" 45 
aie Vs OTOSt ATC linge ee eee ee 4, 4.0 


Bama les W QUOD ct ee 


6.0 32.0 33.0 444 


Melt butter in frying pan. Cut four thin slices from green 
pepper and cook in pan until tender. Remove from pan and 
add chopped onion and remainder of green pepper chopped fine 
and cook until brown. Rub cornstarch and water to smooth 
paste and slowly stir hot Dryco into cornstarch. Add corn and 
cook with onion and pepper until mixture thickens and corn is 
thoroughly heated. Serve garnished with rings of green pepper. 


BAKED CORN 


GMS. P Fr. ‘CHO CAL 
1 c¢ Green Corn Cooked................. 150 “5:07 20-7300 
tS Utter 8 = ee ener we eee 1Z 10.0 
ofl BreadiGrumbs <3 kee. 6 “05 3.0 
arc OYyCOs (1G) 7- epee eee 60 082.0 Teh) 30 


Celery. (Satt s0-8 ee eee 


8.0 13.0 36.0 293 


Season corn with celery salt, place in buttered baking dish, 
pour on Dryco, cover with crumbs and bits of butter and bake 
in moderate oven until brown, then serve. 
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LIMA BEANS WITH TOMATOES 


GMS. P F CHO CAL 
1 c Stewed Tomatoes .................... ZOO, 10 30 
Y% c Fresh Lima Beans ............... a0 Oo. U5. (19.0 
22) Minced Onion’ 2. (2. —. 16 2.0 
Mies MURR oe cos 4 3.0 
PT LOURBE ycoecnteard tha deh 2 2.0 


10, 3.0) 27.0 Let 


Place all ingredients in saucepan, cover and simmer until 
lima beans are tender, then serve. 


ESCALLOPED CORN 


GMS. P F CHO CAL 
24 Cooked Green Corn ................. 100) 3-07 “1.0200 
tae) White Sauce, 22. 6090 12.0730 
4% c Bread Crumbs ——...... 20 ay 2.0) 11.0 
MRC MIRE fe os. 12 10.0 


EV ON ee : 


11.0 23.0 44.0 427 


Melt butter in saucepan and stir in bread crumbs. Mix to- 
gether white sauce and corn and season with celery salt. Place 
one-half crumbs at bottom of greased baking dish, then corn 
mixture and cover with remaining crumbs and sprinkle with 
celery salt. Bake in quick oven until brown. 


VEGETABLE CROQUETTES 


GMS. P Fea CHO CAL 

24 c Cooked Mashed Potato... 125 3.0 23.0 
Y% c Cooked Fresh Green 

Pens oo ek. 60 4.0 10.0 
¥Y% ec Diced Cooked Carrots ...... ao.8 sD 5.0 
26 i CAL 4 iadon Aes iene do legions Ue | 2.0 
Tet Malte Butter 22.7. 12 10.0 
7 Beaten bee | on ew 13> 20. 2.0 
Yc Bread Crumbs enue 1s, 1 8.0 
i Silelted bitter. 5.0. 12 10.0 


13.0 22.0 48.0 442 
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Mix together potato, peas, carrots, Dryco and 1 T melted butter 
and shape into croquettes. Mix bread crumbs with other table- 
spoon of melted butter. Dip croquettes into beaten egg, then 
roll in bread crumbs and brown in hot oven. 


POTATOES STEWED IN MILK 


GMS. P F CHO CAL 
1 c Cooked Potatoes Sliced ...... 130 =—3.0 24.0 
lle Biitterer =e ere mle enone 12 10.0 
ec Urvco, (ib) se 6 §2.07 2.0 323:0 


Vo t Minced Onion o.cccccccccccscessecnne 
1 t Chopped Parsley .......... 


3.0 (1150270 227 

Put potatoes, butter, Dryco and onion into saucepan and sim- 

mer until most of Dryco has been absorbed by potatoes. Serve 
garnished with chopped parsley. 


FRIED CARROTS 


GMS. P F CHO CAL 
2 Medium Size Cooked Carrots 150 2.0 1.0 14.0 
2D yCOn il soe ee eh OO LO 2.0 
Dela lounge ee oe ee 1 PAD 12.0 
ele Butter 2 ee 24, 20.0 


Parsley ee ee 


5.0 21.0 28.0 -32] 

Cut carrots in half lengthwise. Dip in milk and roll in flour 

and repeat this until all Dryco and flour are used. Melt butter 

in pan and add carrots. Sauté until brown on both sides. Serve 
garnished with parsley. 


CARROT AND CURRANT TIMBALES 


GMS. P F CHO CAL 
Dee Occ r eee een OO wre. O teiG:0 
tee. Dryco (1:8) 2.2. ae % 320) 35.0.) 72.087 a0 
1% c Cooked Mashed Carrot...... 100.—s- 11.0 9.0 
DAL CMUUYT ADS crane eee ss ee 40 10 10-300 
1 TeMelted Butter 22.2... 12 10.0 
Viee Bread. Crumbs: .2.34.5.02 10.2) 1.8 5.0 


15.0 19.0 51.0 435 


ORIGINAL DIETS—CLASSIFIEDAND CALCULATED 


Wash currants, dry and plump in oven. Beat egg slightly, 
add rest of ingredients, mix well, turn into buttered timbale 
molds, set in pan of hot water and bake in slow oven until set. 
Serve hot with lemon sauce. 


SALADS 


SALAD DRESSING 


GMS. 12 F CHO CAL 
ree Dryeo. (28) 6 Pay 5.0. = 2.03 20 
i o_t Gornstarch 2.2... 9 8.0 
me Otparie eh. wet 16 16.0 
BTS a a SS 8 7.0 
1 Egg (well beaten) ................. OU 080.0 
i, ¢ Lemon Juice =. oo) 5.0 


12.0 15.0 36.0 327 


Rub cornstarch with equal amount of cold Dryco to smooth 
paste. Heat remainder of Dryco to boiling then slowly stir 
it into cornstarch mixture. Heat until mixture thickens, then stir 
slowly into beaten egg. Add lemon juice and cool. 


PEAR SALAD 
GMS. P F CHO CAT 
i oLeOVOR GL MIUCe 
1 Medium Size Pear WW... 150" 12.0. eeOA 210 
Y Cake Cream Cheese .............. 30 80 100 1.0 
2 ‘Salad’ Deessing +. 2:09) 72.0) 0 3.0 
1 T Cream Whipped (40%).. 15 6.0 


2 Slices of Maraschino Cherry 


110 19,0: (270 323 


Arrange lettuce on plates. Pare pear and cut in half length- 
wise, remove core and place on lettuce. Rub cheese through 
sieve and fill cavity of pear with cheese and place ring of cherry 
on top. Mix whipped cream with dressing and place on lettuce 
beside pear and serve. 
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SHAMROCK SALAD 


GMS. iy F CHO CAL 
VY Small Green Pepperv................ 23 1.0 
1% Cake Cream Cheese ................ AS RUSS 0 LO 
ae UL VCON (CL GG yee een 10 0.5 
Ze UiSalad (Dressing 20 2.0 5.0 
CressGe pone 
Paprika ee ae 


140 17.0 8.0 241 


Cut end off pepper and chop it very fine. Mash cream cheese 
and Dryco with fork until smooth, add chopped green pepper 
and mix well. Place pepper with small end down on plate and 
press cheese mixture well into pepper. Chill until cheese is 
firm, then cut in 14 inch slices, serve on cress with salad dress- 
ing and sprinkle with paprika. 


FROZEN BALL SALAD 


GMS. P F CHO CAL 

1 c Melon cut in balls WW. 180 1.0 17.0 

Let Lemon Juice 2c. aa ~ 10 1.0 

tore Grape Juice. . e 120 30.0 

1S a AAD AT on ae eo ht : 8 8.0 

2 1, Salad«Dressinew<,.. 20 W209 50) 

1 T Whipped Cream (40%)...... 15 6.0 

1 Maraschino Cherry... ° 1.0 
Lettuce (202 ee = 


3.0 8.0 62.0 332 


Stir lemon juice, grape juice and sugar together until sugar 
is dissolved. Add melon, turn into freezer and pack with ice 
and salt until frozen firm. Unmold, cut in slices, serve on lettuce 
with salad dressing mixed with whipped cream and garnished 
with pieces of cherry. 


49 


ORIGINAL DIETS—CLASSIFIEDAND CALCULATED 
re a a es a eee ae 


VANDERBILT SALAD 


GMS. P F CHO CAL 

2 Slices Canned Pineapple ...... 160 1.0 1.0 58.0 
6 Sections Orange .cccccccceccceun OVI 10 8.0 
6 Sections Grapefruit ..W...... 90. 1.0 11.0 
2 t Shredded Cocoanut ............... ee 10" 5.0" =3.0 
2 T Salad Dressing WW... 20 2.0 0.0 
1 T Whipped Cream (40%)...... 15 6.0 

1 T Chopped Walnuts .............. co 1 OS LO 


ElUCG gee re es a 


7.0 18.0 86.0 543 


Arrange lettuce on plates and on each place a slice of pine- 
apple. Across pineapple arrange alternate sections of grape- 
fruit and orange. Mix cream wiih salad dressing and drop on 
top of fruit. Sprinkle with cocoanut and chopped walnuts and 
serve. 


CIRCLE SALAD 


CMS. P F CHO CAL 
2 Slices Apple 1% inch thick... 100 0.5 14.0 
1 T Shredded Celery ~——.... elo 
or cated Dressing <2. 20) ZO) 50 
1 T Whipped Cream (40%)...... 15 6.0 
Pele Cocvent oo ar Tia 0a 4.0 
1 Maraschino Cherry.................... 5 1.0 


Lettuce or Chicory —.._...... “ 


3.0 16.0 24.0 292 


Arrange lettuce on plates. Remove core from apple and place 
on lettuce. Mix cream, salad dressing and celery together and 
pile on centre of apple. Garnish with cocoanut and cherry. 
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PINEAPPLE AND MELON SALAD 


GMS. P F CHO CAL 


etluce, ate es = 
2 Rounds Canned Pineapple... 100 «=.L0) «=-10,758:0 


4 Slices Cantaloupe cut crescent 


shape, 14 inch thick ................ 100 1.0 9.0 
1 Medium Size Peach... 100 9.0 
2°1*Salad: Dressing “<2 2.0. 2:0 225.0 
1 T Whipped Cream (40%))...... 15 6.0 
Dt Cocoanute 22 heet es os Seah soe co 
1 Maraschino Cherry... 3 1.0 


5.0 14.0 85.0 486 


Arrange lettuce on plates and place on each a round of pine- 
apple. Remove rind from canteloupe and place two pieces to 
form a circle on top of the pineapple. Peel and dice the peach. 
Mix peach with salad dressing and whipped cream and heap on 
center of pineapple. Sprinkle with cocoanut and garnish with 
a piece of maraschino cherry. 


AVOCADO SALAD 


GMS... P-- -F. -€HO.. . CAL 
2 T Chopped Celery 15 0.5 

32 Avocado (cut in cubes)... 75 15 15.0 6.0 

Oe Salad. Dressing 5c 2092.0 5950 

4 Drops Worcestershire Sauce... 

Watercress 2-7 

Nf Vlg Op Maeemml ter Mae pment 


4.0 17.0 12.0 217 


Mix together finely chopped celery, avocado, salad dressing 
and Worcestershire sauce. Chill thoroughly and serve on beds 
of crisp watercress and sprinkle with paprika. 
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CANTELOUPE COCKTAIL 


GMS. P BiieecHow (eX 
Ym c Melon (cut in balls) ........ 90 0.5 8.0 
3 Sections Grapefruit ................ 70 8.5 
1 Round Canned Pineapple .... 80 0.5 29.0 
Pel temon Juice 2 12 1.0 


2 Drops Worcestershire Sauce... 


L,Ojol.07 47.0 201 


Cut grapefruit and pineapple into one half inch pieces. Add 
melon, lemon juice and Worcestershire sauce, chill and serve 
in glasses. 


RITZ SALAD 
GMS. P F  cHO CAL 
1 Small Cantaloupe .................. 300 =.2.0 28.0 
1 Medium Size Peach .................. 100 =1.0 9.0 
21 palad Dressing ..2... PAU EAE SISK 
1 T Whipped Cream (40%)...... 15 6.0 
1 t Chopped Walnuts ................. oy Uo7 20 
1 t Crystallized Ginger ................ 5 4.0 
1 Maraschino Cherry................... 5 1.0 


6.0 10.0 47.0 302 


Cut melon in half and scoop out seeds. Peel and dice peach 
and mix with salad dressing and whipped cream. Fill melon 
cavities with this mixture, sprinkle with nuts and ginger, top 
with half cherry and serve. 


STUFFED TOMATO FRIDAY 


GMS. P F CHO CAL 
2 Medium Size Tomato Shells.. 100 1.0 4.0 
4 c Cooked Flaked Salmon...... 80 17.0 10.0 
14, c Chopped Celery —...... 30 1.0 
1 T Chopped Pimiento ............. 13 1.0 
ay. Salad Dressing .__._-. 40 40 9.0 


Geleryereaves Z 


22.0 14.0 15.0 274 
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Cut off top of tomatoes and scoop out the inside. Mix to- 
gether salmon, celery, pimiento and salad dressing and fill tomato 
shells with mixture. Chill and serve on beds of young celery 
leaves. 


SALMON SALAD 


GMS. P F CHO CAL 

24 c Cooked Flaked Salmon...... 100°=220 12.0 

¥% c Diced Cucumber ............... 30 1.0 

thre Diced ,Colery tic fxs 30 1.0 

1 T Chopped Pimiento .............. 13 1.0 

AT Mayonnaise: 40.0 

Zhe Lemon), UICCs =..-2e ee 20 2.0 

NET Ce Pe i eral MA ewer 

Papriks pak. soa. eee 


22.0 52.0 5.0 576 


Mix together salmon, cucumber, celery, pimiento and lemon 
juice and chill. Heap on bed of lettuce, top with mayonnaise, 
sprinkle with paprika and serve. 


CODFISH TIMBALES 


GMS. Pp F cHO CAL 

| Wl <7" Sa oe lan rhe, FEM cide 50° 7.07 "6.0 

TaewOPMEVCOS ALSO) ogee eecercece 120° =5.0 "20> 27-0 

1, ¢ Bread Crumbs* —-)_ 10 =1.0 5.0 

1. T Minced Onion =: 8 1.0 

Loot Sane 22, See eee ras | 

1 T Minced Pimiento .................... 13 1.0 

1% c Cooked Flaked Cod ........... 25,140" 205 

LiT ‘Melted: Butter. 2) Sk 12 10.0 


27.0 19.0 14.0 335 


Beat egg slightly, then stir in remaining ingredients, turn into 
buttered timbales, set in pan of hot water and bake in slow oven 
until set. Serve with tomato sauce (see recipe p. 42), gar- 
nished with parsley. 
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THERMIDOR OF MOCK SCALLOPS 


GMS. P F CHO CAL 

34 c Diced Fresh Codfish ..... 125 21.0 1.0 

eslirece (148). 240 100 4.0 14.0 

2 T Minced Green Peppec.......... 15 1.0 

21, Minced Onion... 16 2.0 

O20 Ng a 24 20.0 

ash COMBAT OR 6 oo 6 5.0 

Pe Gols Water os 

Weatercress oe 


310° 25.0 22.0 437 

Cover codfish with Dryco and simmer until fish is cooked. 

Remove fish to hot platter, cover to keep warm. To liquor that 

is left from fish add butter, green pepper and onion and heat 

to boiling. Rub cornstarch and water to smooth paste, stir in 

hot mixture slowly and cook until mixture thickens. Pour over 
fish and serve garnished with cress. 


EGG TIMBALES 


GMS. P F CHO CAL 
Oo) OEE eine eae ee 100 14.0 12.0 
Ee ae C28): ac teens 240 10.0 40 14.0 
It Chopped Farsley —_.___._. 
it Minced Onion 220... 
1 t Minced Pimiento ....................... 


24.0 16.0 14.0 296 

Beat eggs slightly, stir in remaining ingredients, pour into 

buttered timbales, set in pan of hot water and bake in slow oven 

until set. Serve with bread sauce (see recipe p. 42), garnished 
with fancy cut pimiento and sprigs of parsley. 


SALMON TIMBALES 


GMS. P F CHO CAL 
; I oe eee ene ane ae Sty gee ia S60 
Peet GCO) (A 2B yi cctect ees 120 Ped Os ete Wiel 450 
1% c Cooked Flaked Salmon ..... 80 17.0 10.0 
1 T Minced Pimiento ................... 13 1.0 


29.0 180 8.0 310 
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Beat egg slightly, stir in Dryco, salmon and pimiento. Finish 
as for Egg Timbales. Serve with tomato sauce (see recipe 
p. 42), garnished with parsley. 


ESCALLOPED SALMON 


GMS. P F CHO CAL 
24 c Cooked Flaked Salmon... 100 22.0 12.0 
Vy c Bread Crumbs.cccccccceccesenen 2° 2.0 11.0 
Tie TS UtB Tes ocr cin eck 12 10.0 
1 T Minced Pimiento .................... 13 1.0 
PoC DIveOu les) ee eee 120% 25.052 20m 570. 


29.0 - 24.0 19.0 408 


Into buttered baking dish place alternate layers of salmon and 
bread crumbs. Dot over each layer of crumbs with butter and 
pimiento. Pour Dryco over all, bake in moderate oven until 
brown and serve hot. 


APPLE CUSTARD 


GMS. P F CHO CAL 
ores Dryer (egy een woe 120. 5:02.02 2G 
Lit Comstarch ee Z 2.0 
ek (SUGAT  e.. Ae eee 16 16.0 
tee Apple- Sauce we ee 130 05 1.0 18.0 
Grated Rind of 14 Lemon .......... 
tee © beso ee ee 5077/0460 


13.0 9.0 43.0 305 


Rub to a smooth paste cornstarch with equal amount of cold 
Dryco. Heat remainder of Dryco with sugar to boiling, then 
slowly stir into cornstarch. Return to fire and cook until mix- 
ture thickens. Beat egg slightly, then slowly stir in Dryco mix- 
ture, then grated rind of lemon and apple sauce. Pour into 
custard cups, set in pan of hot water and bake in slow oven until 
firm. Serve hot or cold. 
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BANANA CUSTARD 


GMS. P F CHO CAL 
1 Medium Size Banana ............... LOO -2.0— "10-220 
| a ee eee x a Se Wierl0” "G0 
Bee DE eo (4 is). oot oe 1605-6:0+ 2.0 ° 9.0 
(PLS SO) Sea ae: Ae “ 8 8.0 


Pet Vanilla oe 


14.0 9.0 39.0 293 


Mash banana with silver fork, add egg and sugar and beat 
until well mixed. Stir in Dryco and vanilla, pour into custard 
cups, set in pan of hot water and bake in slow oven until set. 


BAKED PEAR 
GMS. P F cHO CAL 
eo erer eats is 390 2.0 2.0 49.0 
2 Pieces Crystallized Ginger, 
16x16x% inches ................—-. 10 9.0 
ITs aS el eno ne OE 8 8.0 


A GSE en ee a 


2.0 2.0 66.0 290 


Wash and core pears. Put a piece of ginger into centre of 
each pear, sprinkle with sugar, place in baking dish with water 
and bake in moderate oven until tender. Serve hot or cold. 


CORN PUDDING 


GMS. P F CHO CAL 
24 c Cooked Green Corn .......... 100 3.0 1.0 20.0 
Y%. ¢ White, Sauce ....___.___ 60.0120 13.0 
Ce ST et AA A eee ee 8 8.0 
NE BRIE le er tt at eae 5700 70 6.0 


16.0 19.0 41.0 399 


Separate egg, beat yolk until light, stir in white sauce, corn 
and sugar. Beat white until stiff and fold into corn mixture. 
Turn into buttered baking dish, set in pan of hot water and bake 
in slow oven until firm. 


56 


ORIGINAL DIE TS—CLASSIFIEDANDCALCULATED = 


AVOCADO ICE CREAM 


GMS. ie, F CHO CAL 
Vy Avocados sce 3 22 oes 50 «61.0 100 4.0 
Vee Cream (4090) ge UH. Iisy BOO AO 
Y © Dryeo *(4s3) 264... ee T2000 200 
LT USO ite gc ee ee 8 8.0 


8.0 42.0 21.0 494 

Mash avocado with a fork, add cream, Dryco and sugar. Stir 

until sugar is dissolved, then freeze using six parts ice to one 
part salt. 


MELON ICE CREAM 


GMS. P F CHO CAL 
letiGold Water = 
Uort: Gelatin: ou ee. OS 
Wa 0 Diy Oi Anse eee ee 60. 2.0. LO ee30 
Vane. Gream 1 (40) 90) uses foe SOLO) ZO 
YZ c Melon cubed ......WWW......... 50 5.0 
1 t Chopped Crystallized Ginger 5 4.0 


4.0 31.0 14.0 35] 


Soak gelatine in cold water. Bring Dryco to boil, pour on 
gelatine and stir until gelatine is dissolved. Cool and when 
nearly set, stir in melon, ginger and cream and freeze. 


TUBERCULOSIS—MALNUTRITION, GROWING CHILDREN 


The foregoing recipes may well be used in menus other than 
those for liquid and soft diets and for nephritics. They have 
been prepared with the idea in mind of making them palatable 
as well as making them meet the requirements of nutrition and 
assimilability, and are, therefore, acceptable to all members of the 
family. With the possible exception of the drinks these recipes 
are such as should be used liberally for growing children and 
for adults suffering from malnutrition, underweight or tubercu- 
losis. Though the drinks do not have as much nutritive value as 
the other recipes, they have some, and because they are appetizing 
and refreshing they are of value in that respect. 


The recipes given for nephritics are chiefly of vegetables 
and fruits and these, too, should have a prominent place in the 
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general dietary. Lack of salt is no disadvantage as other methods 
of giving flavor overcome the flat tastelessness which is so often 
found in salt free foods. 


Following are additional recipes that may induce the child 
to eat more vegetables and fruits and which may add variety to 
the diet of the tubercular and malnourished patient. It is advis- 


able to omit the Worcestershire sauce when recipes are used for 
children. 


MAYONNAISE 
GMS. P F CHO CAL 
Weeeavolle S52. ett ns 2 fe 200 cD 60 
ee Vapi stard (os 15 bess ot 
PO ao ete aa 
PP MEIR. Soe 
Ble Neray meee u 
eR cis 6 6.0 
1 c Oil—Olive or Salad... 200 200.0 
3.0 206.0 6.0 1890 
One Tablespoon .................... 0.1 10.0 0.3 


Mix together mustard, salt, paprika and sugar; add to egg 
yolk and beat until smooth. Beat in one teaspoon of vinegar, 
then beat in the oil, drop by drop, until the mixture is thick. 
Then beat in the vinegar and oil alternately until both are all 
used. Keep in cold place. 


Note: 


This recipe may be used in nephritic diets by omitting 
the salt and mustard. Its flavor may be improved by 
using lemon juice in place of vinegar. 
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CABBAGE, PINEAPPLE AND ALMOND SALAD 


GMS. P F CHO CAL 

Y% c Shredded Raw Cabbage... 50 AL.0 3.0 
Y% c Shredded Pineapple ........... 100 10.0 
2 T Blanched Almonds 

Shredded = ee ey 20 00 4.0 eel EO eeS2 
1 T Chopped Pimiento ................ I3 1.0 
4 TeMayonnaiee sae ~ 40.0 
etucese. oon es ‘ 


5.0) oh.07 10 547 
Mix cabbage, pineapple, almonds, pimiento, and mayonnaise 


together. If desired season with salt, then chill thoroughly. 
Serve heaped up on beds of lettuce garnished with a strip of 
pimiento. 


RICE WITH TOMATO AND CHEESE 


GMS. P F cHO CAL 
2leRiceyWasned: == 20 2.0 16.0 
te GPUTVCOWLL 2a) tees eee 1207345.08 22 0are7 0 
4, c Stewed Tomatoes ..ccccco 50 2.0 
1 T Green Pepper Chopped ...... 7 
LeTeMinced: Onions... 8 1.0 
MreButter eee ee 12 10.0 
VW c Grated Cheese on.ecccccccsecne 2 a0 9.0 
Pk. walt eee ae ees 


14.0 12.0 35.0 304 


Cook rice in Dryco in double boiler until grains are tender. 
Simmer together until thick, tomatoes, green pepper, onion and 
butter. When rice is cooked, stir tomato mixture slowly into 
rice, add grated cheese and salt. Beat until cheese is smooth, 
then serve. 
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RICE WITH PIMIENTO RIBBONS 


GMS. P F CHO CAL 
moa ice” Washed, 22 Ss. 20T ©2.0 16.0 
De LOR yo ee es 12 10.0 
Pet Minted Onion ..2.... 5... 8 4 
jE DS OW gS eR 240 10.00 4.0 14.0 
Bored CCOSUStATCD: 2.5 ae 4o 3.0 
2 T Pimiento cut in ribbons... 25 1.0 


oe ne gee ee eet - 


12.0 14.0 35.0 314 


Make a smooth paste of cornstarch and 1 tablespoon Dryco. 
Cook together rice, butter and onion in remaining Dryco in 
double boiler. When rice is tender, stir in pimiento, salt and 
cornstarch, cook until it thickens, then serve. 


CREOLE TAPIOCA 


GMS. P F cHO CcAL 

3 T Minute Tapioca _.____- 30 26.0 
Pe rvce (Ls) 2 2 10.0 4.0 14.0 
Per Caco Fat ee LS 10.0 

2 T Minced Green Peppev........... hss 1.0 
2 4 weed Onion 2. 16 2.0 
Y% c Cooked Tomatoes ............... 100 1.0 4..0 
LS ae le ee 

RAE DENA ¢ ciscieeceeeecencin ers . 

¥Y% c Bread Crumbs ....._._... oo Dey Se mel 8.0 
| AS 52512 Eh ees Ne te i aa 4, 3.0 


13.0 .17.0. > 55.0 425 
Cook tapioca in Dryco in double boiler until tapioca is clear 
and all the Dryco has been absorbed. Melt the bacon fat in a 
pan, add green pepper and onion and cook until tender and 
onion is brown. Add tomatoes, salt and paprika and cook until 
mixture is thick. Then put alternate layers of tapioca and to- 
matoes into buttered baking dish, cover with crumbs and dot 
over with butter and brown in oven. Serve hot. 
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EGG PLANT SPECIALE 


GMS. P F CHO 

% c Boiled and Mashed Egg 

Plant? 22 eee ee ee 120-a08-0 6.0 
1 T Minced Onion +W......2..... 8 1.0 
14 c Stewed Tomatoes ................. 50 2.0 
2.T Celery Chopped 2.2. 15 
2 °T Rice, Washed inc 20. 2:0 16.0 
Lathe Butters. uceet Seen 12 10.0 
Pts Sa linet eerie Sats 


%, c Boiling Water .................-. 


CAL 


3.0 10.0 20.0 202 


Cook rice in water with salt until nearly tender. Then add 
remaining ingredients and cook until thick. Care must be taken 


to stir often to prevent sticking. 


EGG PLANT IN CASSEROLE 


GMS Le F CHO 

1 c Boiled and Mashed Egg 

Plante ese ees 240. -3.0- “40 12-0 
VY c Stewed Tomatoes -.cccccccccccn 50 2.0 
2 7 Butters Melted: 2... 24 20.0 
LT Minced Onion... 24... 8 1.0 
3 T Cooked Chopped Steak ...... 30) 6.0 4.0 
Bete Salt ate eek eee ee 
% ec Bread Crombs <2.1.......2. ~10 41.0 5.0 


10.0 25.0 20:0 


CAL 


345 


Mix together bread crumbs with one half of the melted butter. 
Combine remaining ingredients, turn into buttered casserole, 
cover with crumbs and cook in moderate oven until crumbs are 


brown. 
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S———_—_—_—_———— eee 


SPINACH SOUFFLE 


GMS. P F CHO 
34 ce Cooked and Chopped 
MIA Mot vg te, 190 3.0) 5.0 
te 62 White Salice 24 G0). 12.0> 10.0 
VY Egg (well beaten) .............. 25. - o.0. . a 
1 T Melted Butter 0. ‘12 10.0 


ot Sete eh oe. 


12.0 25.0 18.0 


CAL 


345 


Mix ingredients together, turn into buttered molds, set in pan 
of hot water and bake in moderate oven until firm to the touch. 


Unmold and serve hot. 


SPINACH ROLL 


GMS ar F CHO 

VY c Cooked and Chopped 

lip Le tn Se He PR nea Ee a 100 2.0 3.0 
Y% ec Bread Crumbs... aow E20) 11.0 
Tota teey smelted.” 4. 3.0 
Gs (Sean 20 3.0 6.0 
Be WC RE rece 
3 T Chopped Walnuts ............. 21 40 14.0 3.0 
+ ¢ White Sauce 2... 40 80 9.0 
1, t Worcestershire Sauce ......... 
TEE | ip ee aR oR 


15.0 31.0 26.0 


CAL 


443 


Mix ingredients in order given above. Shape into a roll, place 
on buttered baking pan and bake in moderate oven twenty min- 


utes. Serve hot. 
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SPAGHETTI WITH ITALIAN SAUCE 


GMS. P F cHO CAL 

1% c Spaghetti broken into 1 

inch) pieces ee Se eee 506.0 38.0 

SAUCE 

2 oz. Veal Cut in Cubes............ 60 120 30 
eels Wesson. Oil ee 12 12.0 
34 c Cooked Tomatoes .................. 150.- 1:0 6.0 
iT Chopped Onion 8 1.0 
1 T Chopped Green Peppec..... 7 
aoe CiCeleb vu colte we cea 
TSU SUGAT A eee ee 3 3.0 
St Sal bee ee 
mil Grated, Cheese marc. 15) 14.0, 75.0 


23.0 22.0 48.0 482 


Drop spaghetti into boiling salted water and boil rapidly until 
tender. Drain, cover and stand on back of stove to keep hot. 

SAUCE—Put oil into pan and when hot drop in cubes of 
veal. Brown well, then cook slowly. Then add tomatoes, onion, 
pepper, sugar, celery salt and salt and cook until sauce is thick. 
Add cheese and stir until smooth. Pour over spaghetti and serve. 


CHEESE AND NUT LOAF 


GMS. P F CHO CAL 
a,-e White Salice 3-5. 6.07 12.0 130 
14 c Chopped Walnuts ......... oo «10.0 35.0" “7.0 
VW c Grated Cheese o...ccccsecesnereeee 50 14.0 18.0 
S4-c preaa. Grubs 30. ~3.0 16.0 
iel Chopped ‘Onion’ — ec 1.0 
2) Lenion sUice. ga 20 2.0 


33.0 65.0 39.0 873 


Mix ingredients together in order given, shape into loaf, place 
in buttered pan, and bake in moderate oven twenty-five minutes. 


63 


ORIGINAL DIETS—CLASSIFIED AND CALCULATED 


SQUASH LOAF 
GMS. P F CHO CAL 

% c Cooked and Mashed 

AS 100% SO" OS 10.5 
1 Egg Yolk (well beaten)........... 20° 3.0 6.0 
34 c Bread Crumbs... mow Ow 16.0 
Part Oeier ieee Oe 
4 t Worcestershire Sauce 
2 T Grated Cheese 00. 15 40 5.0 


11.0 12.0 27.0 260 


Mix together squash, egg yolk, bread crumbs, salt and Wor- 
cestershire sauce. Mold into loaf, place on buttered pan, sprinkle 
with grated cheese and bake in moderate oven twenty minutes. 
Serve with Tomato Sauce (see recipe p. 42). 


SCALLOPED SWEET POTATOES AND APPLES 


GMS. P F CHO CAL 

1 c Cooked Sliced Sweet 

| TE YN ee a a QO AO we AS 35.0) 
1 c Sliced Tart Apples ........... Liber JA? 10S 250 
i470 Drown Sagar 22 50 47.5 
RN ONS iene ee Oe : 
Sprinkle Nutmeg —— ~~... : 
%4 c Bread Crumbs .................... 10 1.0 5.0 
Bea UED Sor tan ee 6 5.0 


6.0 7.0 133.0 556 


Place in buttered baking dish alternate layers of sweet pota- 
toes and apple. Sprinkle each layer with sugar and nutmeg. 
Pour the water over all and cover with bread crumbs and dots of 
butter. Bake in moderate oven until apples are tender and 


crumbs are brown. 
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COPLEY POTATOES 
1 c Cooked Potato diced in 14 


inchicabes 28... ees 170 §=4.0 31.0 
Peo “White .Sauce.21 ee 6.0)12.0 113.0 
VY t Beef Extract (Liebig)........... 5 92.0 


ie ot Lemon Juice. ee, 
Y% t Chopped Parsley ................. 


12.0 12.0 44.0 332 


Heat in double boiler white sauce, potatoes and beef extract. 
Just before serving stir in lemon juice and chopped parsley. 


STUFFED PEPPERS 


cMS. P F CHO CAL 
2 Large Green Peppers ............... 200 =3.0 9.0 
TteVhiced’. MIO gern. 
£1 Wal MSE | ales kit siblioc ns, arent 0 
16 o.Cooked -Corme. 1257 Sao, 6 eo Geo 
VA c Grated Cheese neccccccecscssene 20 On eo.U 
24 C, BYCAC, CYUMDS ete 30 = 3.0 16.0 


23.0 23.0 62.0 547 


Wash peppers, cut in half lengthwise, remove seeds and drop 
into boiling salted water. Cover and cook five minutes then re- 
move from water. Mix remaining ingredients together, fill pep- 
per shells, set on buttered pan, surround with small amount of 
water and bake in moderate oven until brown. 


CABBAGE ROYALE 


GMS. P F CHO CAL 
34, c Cooked Chopped Cabbage 75 1.0 4.6 
4% c Cooked Chopped Steak... 100 20.0 14.0 
1 Egg (slightly beaten) . 00 “70 6.0 
OG White. Sauce: ccc..stanoe : 9.0 18.0 19.5 
PteChopped.Oniona. 2 4, 
Vo wte Celery “Dall ce te es 
Yc Bread Crumbs... 150 co 8.0 
Veg buller en ce ee 4 3.0 


39.0 41.0 32.0 653 
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Beat white sauce into egg, then add cabbage, steak, onion and 
celery salt. Mix together, turn into buttered baking dish, cover 
with bread crumbs, and dot with butter. Set in pan of hot water 
7 bake in moderate oven until set and crumbs are golden 

rown, 


CREAMED CABBAGE WITH PEANUTS 


GMS. P F CHO CAL 
144 c Cooked Chopped 
0 Cais eee 125. 2.0 7.0 
Ye c White Sauce uo 60° 12.0 "43.0 
2 T Chopped Peanuts .................. 16°" 40) 6) *4.0 


12.0 18.0 24.0 306 


Mix ingredients together and heat in double boiler until hot 
enough to serve. 


PINK BUNNY 
GMS. P F CHO CAL 

18 BR Se 12 10.0 
1 id egy ET ee aa 8 350 6.0 
Se EPEC WE) Srcresccerge - O02. U0 se 
Y% c Cooked Tomatoes .............. 100 ~=+1.0 4.0 
SEY ot os ees tae 
1 Egg (slightly beaten). ............. a0. 70 *60 
Vy c Grated Cheese o.ceccccccccecesen 50 140 18.0 
2 Slices Bread Toasted 

Axo inches 22 a0. 6.0 1.0-527.0 
ME I at rica e 


30.0 36.0 40.0 604, 


Melt the butter in double boiler, stir in the flour and when 
smooth stir in the Dryco slowly and continue stirring until mix- 
ture thickens. Cover and allow to cook slowly. Heat the toma- 
toes to boiling, add salt and soda. Pour white sauce slowly 
into. beaten egg, stirring constantly. Add cheese and return to 
stove and heat until cheese is melted. Beat until smooth, then 
stir tomatoes slowly into this mixture. Pour over toast and serve. 
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TAPIOCA MOLD 


GMS. P F CHO CAL 

3-1: Minute Tapioca. = 2 30 26.0 
PKS alison eee 
241, SUgaT cae mel eee nok eee oe 16 16.0 
LecyDrycoe (LSS) )oe a eee . 240 10.0 4.0 14.0 
1% c Fresh Shredded 

Pineapple A. fy be 100 10.0 
Gi gOUSaT ee here eee nae 16.0 


10.0 4.0 82.0 404 


Cook in double boiler tapioca with Dryco, salt and two table- 
spoons of sugar. Sprinkle two tablespoons of sugar over shred- 
ded pineapple and when tapioca is clear, pour over pineapple. 
Serve cold, plain or with cream. 


CHOCOLATE BREAD PUDDING 


GMS. P ¥F CHO CAL 

¥Y oz. Chocolate unsweetened...... 10° 1.0 25.0" 730 

Ue crougare ee eee 35 35.0 

ere Butter oe eee 12 10.0 

Tec Dryco. (12S) la ar 240 100 4.0 14.0 

1 Egg (slightly beaten) ........... 5D alee GO 

14 c Bread Crumbs 20 «2.0 11.0 
AsDried Migs tan. ees 40 2.0 30.0 

Te eV anillan aeons Sees, 

Neh gyre tt hop deena eae actbe ea 


—————— oC —— 


22.0 25.0 93.0 685 


Melt butter, sugar and chocolate over hot water. Stir in Dryco, 
beaten egg, bread crumbs, figs, vanilla and salt. Turn into 
buttered baking dish, set in pan of hot water and bake in moder- 
ate oven, until firm. 
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FRENCH RICE PUDDING 


CMS. 
men lice Washed 2. 20 
pane; orven, (1b) i 180 
0 SC eee 
ied MEE 8 ae 12 
1 Egg (slightly beaten) ............. 50 
~ crows Sugar 16 
ae FT be ce re 20 
Grated Rind of 44 Lemon............. 
Bee or wee ee 20 
POA OrGWi, CURES 6 8 
cM Sot 2 RR acon eee 2 


Ly F 
2.0 
7.0 3.0 
10.0 
7.0 6.0 
1.0 
2.0 
17.0 21.0 


cHO 
16.0 
10.0 


15.0 
2.0 


15.0 
7.5 


66.0 


CAL 


521 


Cook rice in Dryco in double boiler until grains are tender. 
Add salt, 1 T butter, beaten egg, 2 T brown sugar, lemon juice 
and rind and beat until creamy. Stir in figs, turn into buttered 
baking dish, set in pan of hot water and bake in slow oven about 
45 minutes or until firm. Spread with 1% t butter, sprinkle with 
1 T brown sugar and glaze in oven, chill and serve in slices with 


cream. 
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INDEX TO CONTENTS 


Page 
GENERAL TINEORIMAT ION ween ee eee ee - Ga 
REFERENCES) 222 ee en 


SPECIAL DIETS * 


erqiaid:ands Sone ese ee ees ee eS 
Children® = Dk Sincere an acon ications . ancora seas Lil 
Nephritic (see also page 57) Ne en TN 
Malnutrition 222.0 ee ee ee eon 
Tuberculesis. Se ee St ee 


DRINKS—Nutritious 


Blueberry, Bigg FINO goss cee ee we AS) 
Cafe Au Lait oe 8 
Chocolate Milk Shake . G) 
Ghocolatetiget Noggin ee eee ee ee 
ChocolatenRastes. 2 ee ee eS 
CoffeesMilk Shake ts= 2 ee eee ee eee 
GingersMilkiShake* 2 2s ee eee nel0 
[eR cey Can Us:) Wee ee ee oe ee reat a een eae See, 1K) 
Tote Choco ent era a a ee ee 9 
Mexicant'Chocolate 72. 2 32 ee e e eee G 
Orange: ExerPunchy <1 Sees ec eee ee ee eee ee 
Orange hig ee ee nS 
Peach Egg Punch . 10 
Raspberry Milk Shake ..... et eee 10 
Strawberry sVil kersnakese sees eee 10 
DRINKS—Refreshing 
Bees Gee Punch see ee Cae BUSS AoE 12 
Garde Punches. =e ee 12 
Chermrysounchees 12 
Ginger Mint Punch 13 
Grape Rickey ............ 13 
Lemon Ginger ........ 12 
Mint Punch == 13 
Mint Sangaree ...... 13 
Orange Sparkle ... Oe ee 
Oriental Punch Rhee Sere xiii! 
Pineapple Frost ........ EAMES eR ee ea IY 
Pineapple Ginger ....... Fcc a ee 
Pineapple Lemonade Ms ios a ae ee ere | JI 
Pineapple Punch  .......... ee ee ee 
Raspberry, Currant and ll 


*Recipes marked (N) are for nephritic as well as for general use. 
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Page 
GRUELS 
Cream of Wheat Gruel Feet OS PES ON Bele fe ag! 
Matmea mavale gen 6 a ee ee ee ee 
Gatmnenlan nie lipase ee ee oe ee eee nt eRe BLA 
lbitee: (Ceri) Sensis) steals declan ti Ceians EEN Telit REIT 1i _ 14 
SOUPS—Creamed 


ASVATACUG ert oe ee 
Gators 
Celery ee ee 
Chickenge ss 


Vegetable ( N) | ROE ALL AOE MOR ETAL 
FISH 


Salmon Timbales (N) : : _ 
PEnerEnidoerlome MOCK Scallops (CN): G2. ee te 


VEGETABLES 


Baked Corn (N) — ee ee ee eee S RR BARE cM se 
Carrot and Currant ° Timbales ( (N : Etre ine " ois 
Gopley-Potatoes’ a Pod hh a a ead es 
Corn with Green Peppers (N)_ clea ea, ek ener s 
Gorn with Tomatoes (N) 2 ee ca 
COUN ETOCS E LCL) ee ne tes eee : 
MOE CNS Meee DIO CH ce ee ee ee ee 
Dee cant Special wee ee ee aS Eee 
ESCH ODEN CO TELE CIN) pacers ease ie I toe el oe a 
Hirrege@arrots? GNI te 22 oe ees eee ea es ee ee eee A 
Greennbea: limbales CN) se ee “ 
Lima Beans with Tomatoes (N) oi eccnecceemecemsece a — 
Rel Tn gee ere ne ee Be 
Potatoes etewear un Nik (IN) eee a pean ee 
Rice with Pimiento Ribbons — ~~... a 
SINS Cw LO ee en ee ote 
RS POTTTAC HI SOULE cece er ae one 


STASI Me oO Adare meee ere ee NS iS se aN 
Sweet CormiNew EMg land otyie UN) cen oene ee een " 
WepetaplenOxoguertee, CIN) x. ere or es 
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Page 
VEGETABLES—Creamed 

Asparagus pe. oe Po eck ee ee see Nee ngs al KY) 
Creamed Cabbage with Peanuts Sekaeee a, SOE” Sen GE 
Garrots ict ee el Se eee ae nae 
Celerysen 25 ee ee aA ee ee ee ee LS 
Célery with “Almonds MCN) pee eae ee ee ena 
CaSy, tse te ee See Sa Ree ee eee LS 
Potatoes vee rs eee ee ey ee eee 


VEGETABLES WITH PROTEIN FOODS 


Gabbdee= Royale ce ee OS 
Gheese and oNut oats. ee ee OS: 


Croutons asl Oeut CN) ee ee ee ea 
Devilled#Croutons (NO) ea ee AC 
BegePlant aint Casseroles. ee ae Ok 


Mgeedimbalesy (NB seen eee ee ee ec ee eee ee 
Rice: with+Lomato: and) Cheese). ee ee 


Scalloped!(Sweet, Potatoes; and Apples mss e OS 
Spaghetthawaith el taliani Sauce wees eee = CB 
Stufted Peppers eo ee ae ee ae ee OS 
SALADS 
Avocado INE)e eee een er OU 
Cabbage, Pineapple and. Almond: Salad «0.0.4 seen Soom ong 
Circle (Niger ee ee OU) 
ErozensBalli(N) 2 ee ee 0) 
ear CN) ae ac ee ey 
Pineapplezands;Melon> (\N): = ee eee aoe 3G) 
NEUEZ SIND io se ae rene eS 


Salmon s(N)) eee eee ee ee 

Shamrock (IN): ae ee ee ee ree AC. 

Stuffed, Tomato iP riday, (CN) 922 ee eee ae 

Vanderbilt 2c (CN, ere ae aes ee SC) 
SALAD DRESSING 


Mayonnaise: (Also: N)) > 22 ee ee OO 
Salad Dressine* (IN) ee en ene OR ASS 


SAUCES 
White’ Sauce for Creamed!) Vegetables eee eG 


Bread (Niet eee Bist rans tees ace navn 1D) 

Bemorn'y (IN) ee fe ee eee _ 41 

Tomatow (Niseko ce ee ee ee eee EL 
DESSERTS 

Apple “Custard AN!) (2c. 2k ee ee ee eee 2 bs 


Baked! Pear’ (IN). ee ee ee eee Cy 
Banana ‘Custard’ \(N)0 22") ee ee eee SO 
Canteloupe> Cocktail (IN) ese ee ee ee eS 
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Page 
CarameleCbarlotteges. = 5 eee ee Be 09 
Cane a UN ee ee ee ee] 
Chocolate Bread Pudding _____. ee ee OT 
Chocolate Cream eee Se ee Pe ee eh NO ee 0) 


Coitcom Greampeatsn cn ee ee ee ee OG 


Gurrante Creamipes os te oe ees Fe See oT 
Guetard=-takedwe toe eee aN ee oe Soe 93 
Custard—Coconut ero, 
Gubrara——Vacaroon mrss ce een es es ee ee 
(COs LSNSYSS oy oe hv ADS Doi a3] Ss Suerte oer a en On In MR ee Ng | 
peeerie. latye oe ee eh eee 8 


renchm races UuGdInp ye eee eS ORE ee 68 
rite CeRICOME th = eee ee eee ts AP RO ee ee) 
Macaroonn Cre a tie eee eee re ee 


Maple Cream Sone ee es 
Prune Whip Se neesnaie he Ee Reese Saas WAS) 
Sautéd Oranges (N) ne ne eee A 
apiocanGresmve eS ee aes Pai Raoren VAL 
Tapioca Mold sch td mel ao ee ae 5 La PO AB MOOI LD 67 
Tapioca—Peach pila at Chena wens ose. | 
Westville Cream sieseuntntee & soahmayhs Oia death beens ia tee Sots, Se EN wc BAL a 
DESSERTS—Frozen 
Ze TE COIL ee pees tetera eae ee ar ee ee od 
Grape mousse meee meet cane Fe eee cer Ek eee 24 


Oranges GurrantaGraniten:. tee oc coe eS es eee 36 


Orange Mousse sausage ee ee ee 29) 
Erte Fi TGCS oan, opt pea neti oe ee ee eat eR oe ae PEI 2 anny opt 
iPrrverr aye) tee (CAREY Secession ant oe 30 
aC A TIO uN IMA OUSSei ene ee eee et es eee od 
PURE O BEY EN OUSEE 1a aes se er ee Oe 
ICE CREAM 
Apricot — I ee he a ee ee 
Avocado (N) ~ Jat A iat ERNE OR AER Me sel IN Laer oes So2 EY | 


ME exyea Nae CCHIT CCH a ee ek oe, 
CUPS FN UGlo A Se te ci ae rn ete er ee ee eR ne Oe 50) 
(Gbernyebinesp ple, Gren in oer mae Bl 
CURA ETHE pach hire Sex nto sterile cele Rett es RA PEA cele Oe gr EN I 
MEG RM ATATHC Cre Tey eee ee ee OL. 


MGNTER ATIC IV LATIE RUC Cheech ee cr eee ere ap ROD 
CO PEN Lis, SYST AY is Gosia cc es eel tec sll el i od PR care el ma 15 
AI eT caren aN) ee a eet race DL 


PCV UE ois 2 Cates Rt 0 ig Dt Sena net oP BO OP ces een SE tae 7 
IRS TPR 1 ee nemnmteren, OO 
inca ple vo Cre tet os eee OM 
laine irench Vanilla EO 
ESD DEITY CLEAN SO UCTOCE secant te OO 


Ieanivercye ccs Gurranite WPA pcos peer 00) 
Ras DDerr yan ap DC i. ae = ee ee ee 00 
Pvrepelareyeyy GU cia opty ee ee 33 


STA WD ELLY sees ne ede ee ee Oe 
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